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AMERICAN 


CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 











Packers’ Cans 


—— eee 








American 


Can 
Company > 











Sales Office for the Territory Including New York, New Jersey 
and New England 








Bowling Green Building 


NEW YORK 


Sales Office for the Southern Division 








Merchants’ Bank Building 


BALTIMORE 


Quick Shipments Best Goods 
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If you have any accumulation of 


Tin, Lead and Solder 


DROSSES 











Write us—we are buyers at all times 


Also of Scrap Copper and Brass, Etc. 


B. Lissberger & Co., .: New York. 
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Ty}; MADE in the finest equipped 
TY piane i in the world for the manu- 
all facture of soldering flux and is 
used by the largest consumers 
in the world, including the entire system 
of the American Can Co.; The Norton 
Mfg. Co., Hamilton, Ont.; The Wheeling 
Can Co., Wheeling, W. Va.; Erie Preserv- 
ing Co., Buffalo, N. Y.; and all of the 
large can makers and packers in this coun- 
try, Canada and abroad. 
2 eT 
Manufactured by 






Marlou Chemical Company 
Jersey City, N. J., U. S.A. 


General Western Agents: JAMES M. WAIT & CO., 
42 River Street, Chicago, Ill. 
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NICKLAUS’ 


\ean Strai ghtener 


Le 


A very useful 
and effective 
machine in any 
canning factory. 
Its operation so 
simple that it 
needs no expla- 
nation. For 
price and further 
particulars, ad- 
dress 





‘ 








Fg 
Sprague Canning Machinery Company 


42 River St., CHICAGO, ILL. 
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COMMISSION 4° BROKERAGE HOUSES 








W. H. NICHOLLS & CO. 


Brokerss + + + 








42 | k. ver St. Chicago 
FI ISK- -KYLE co. 
Reotadliones 'ANNED GOODS 
= BROKERS 


Currespondeme Slicited 
42 River St., Chicago. 





J. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission 














Pacific Coast 
Ban a P mete 
New York 
Loe 





T. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Fruits | 














42 CIVFR ST., CHICAGO 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 


LOUIS M. PARK COMPANY 


Established 1896 


OFFICES 
42 RIVER ST., CHICAGO ——— Canned Goods 
Duluth Brokers 


Correspondence Solicited 
Liberal Adv anceson onsignments. 








GILBERT S. BACON 


Note. —We cover all johbing points tributary to 
these cities. No better equipped brukeruge firm 
in the west. 








CannedGoods 


mums CORRESPONDENCS SOLICITSO™™™™ 
35 AND 37 RIVER STREET, CHICAGO 


WILLIAM DUGDALE vrconnccncs: 


BROKER x 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: Indianapolis, Ind. 





Griffith-Durney 
Company San Francisco | 


Wholesais 
Angeles 42 River St., CHICACO | Canned Goods Brokers | 








HOOKE-FIELD CO. 

| SAN FRANCISCO, CAL. 

Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 











‘BAKER&SMORGAN | 


Canned Goods Brokers 





ESTABLISHED 1859 


| Jacob J. Peres & Co. 





\ABERDEEN, @ MARYLAND | 


| Our Specialties: 


Corn and Tomatoes 


CANNED GOODS 
BROKERS.. Write Us 


MEMPHIS, TENNESSEE 








as 











FOR 


Processors 





CANNER WANT-ADS 


All wants of Packers and 











PATENT PEELINGand TRANSFER TABLE 


bullt in any length for 75 to 200 peelers. also Ele- 

vaturs and Conveyors for handling green corn, 

husks, cobs, cans, crates, baskets, boxes.slops.etc. 
LINK-BELT MACHINERY CO., CHICAGO, ILL. 





THE J. M. PAVER CO. 


EXCLUSIVE 


Canned Goods Brokers 
53 River Street, CHICAGO 


also 
Com. Club Bidg., INDIANAPOLIS, IND. 














| Th —Just Issued. A Com- 

e Book of Corn 22:2: 

theculture, marketing 

and use of Maize in America and elsewhere fur farmers, dealers, manu- 
facturers and others. 


Prepared under the Direction of HERBERT MYRICK 


by the most capable specialists, including among others: 


A. D. Suamet, in charge corn work, Illinois experiment station. 


Aubert W. Fu LTON, managing editor American Agriculturist Weeklies, 
New York. 


Bernard W. Snow, statistician Orange Judd Farmer, Chicago. 


Wutuis G. Jounson, late state entomologist of Maryland, associate 
editor American Agriculturist, New York. 


Ciarence A. SHAMEL, associate editor Orange Judd Farmer, Chicago, 


A WEALTH OF ILLUSTRATIONS = plain every point that re. 
uiresa + wal giay its complete 

eS Soneeetatian. he engravings 

are nearly all from photogra = and drawings made expressly for The 

pane = - _— fe gr of beokmaking, this work is worthy of the 

aubjec rinted on fine paper, han somely bound in cloth and 

about 400 pages. Size of book 54x74 inches. _ 





ORDER THROUGH 
0. L. DEMING, 22 East Randolph Street, Chicago 


Price, Postpaid $1.50 
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SAMUEL HARRIS & CO. 


MANUFACTURERS’ AND MACHINISTS’ 


TOOLS AND SUPPLIES 


23 and 25 South Clinton Street 
500 page catalogue free. CHICAGO 


























Treichlinger 8 Stern 
ADVANCES Beans, Salmon 
MADE Canned 
pa BROKERAGE and COMMISSION Gente 
APPROVED Dried Fruits 
CONSIGN- wi Caliturnia 


MENTS 813-815 SPRUCE STREET Products, Etc. 




















ST. LOUIS :: MISSOURI 

















F. KESSELL & COMPANY 


CANNED GOODS :: FRUIT PULPS 


CALIFORNIA PRODUCTS 
7 and 8 Railway Approach, London Bridge, London, (S. E.) Eagland 
BANKERS 


London Joint Stock Bank, Ld, Correspondence Invited. 
Southwark Branch, London, England Weare Open for First-class Agencies 
call 











WHERE QUALITY COUNTS 





Maryland Golor Printing Gompany 
Labels, Show Cards 


and General Color Printing 








Branch Offices in Principal Cities. BALTIMORE, MARYLAND 











Canton Box Company 


2515 Boston Avenue, Baltimore, Maryland 


Car Loads or Cargo Dove Tailed, Lock Corner 
Made up or in Shooks or Nailed 
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RAYMOND LEAD COMPANY 


CHICAGO 





MANUFACTURERS OF 


POL.DERS 


of ALL KINDS FOR 


CANNERS’ USE 


PIG AND BAR LEAD AND TIN 


Unequaled Facilities for Manufacturing a Uniform 
Superior Quality of Goods 














WRITE FOR PRICES, STATING COMPOSITION AND QUANTITY WANTED 





























CONVEYOR APPARATUS 


Conn || Covve 


SCALE & WAGON DUMP HUSKING SHEO 





(THE ABOVE ILLUSTRAIION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex" 
pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 
looking for. @ This department of our work is in charge of Mr. Oris B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 
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JEFFREY svc JAGHINERY 


FOR 


CANNING AND PACKING 
..FACTORIES.. 


Weare prepared to design and furnish COMPLETE 
OUTFITS for handling products from the field 
through the entire process of canping and packing 





rn 





Send for Copy of Catalogue No. 72. 





ADDRESS 


THE JEFFREY MFG. CO. 


New York COLUMBUS, OHIO, 0.3. A. Denver 





“@aConveyor for Baskets, etc. 
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PEARSON 
COATED 


NAILS 

















If erected with Pearson’s Coated Nails, canning factory buildings will 
“Last Longer and be Stronger.” The coating protects the nails from rust 
and adds two hundred per cent to their holding powers. 

In laying floors the annoyance of loose boards can be saved by using 
our new “Leader Flooring Nails.” 

The package department in a canning factory is an important one, and 
in this department we can save you money,as coated nails are cheaper than 
common nails in price, and on account of their superior holding power your 
boxes will hold together in spite of careless handling in transportation, and 
you wili have fewer claims for damages from this cause. 








J.C. Pearson Company 


BOSTON CHICAGO NEW YORK 
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Box Strapping 







Box Corner 
Fasteners 


ALL KIND 











CARY S PATEN7 


CARY MANUFACTURING CO. 


NEW YORK 


“RSA, pox siw™ 














| SOLDER 


We want you to associate with the idea of 


SOLDER the name EAGLE 





WE MAKE ALL SHAPES AND SIZES 


WIRE, SEGMENT, BAR, DROP 
AND CAPPING TRIANGLE 











WRITE US FOR PRICES 


EAGLE SMELTING AND REFINING WORKS 


738-740 East Fourteenth Street NEW YORK 























C. H. HANSON 


MANUFACTURER OF 


2” | Slot Machine Checks 
punt tates Pee Pay Checks 


Steel Dies — Stencils 
44 South Clark Street (CHICAGO, ILL. 


























Stamps of ALL kinds 
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MOORES McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
boxes by some manufacturers. 


veneer used 


We shall be pleased to call on or correspond with 
you in regard to your fulure business. 


Moore G McFerren 
HOOPESTON, ILL. 
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Sweet Corn 


3,000 acres 


GROWN EXPRESSLY FOR THE CANNING TRADE 





Early Crosby, Original Josiah Crosby Strain. 
Early Crosby, Connecticut Strain. 


“ The above varieties are used largely by the Maine Canning Trade. 


Hickox Improved 
Old Colony | 
Stowell’s XX Selected Evergreen | 
Zig Zag Evergreen } 
Country Gentleman } 


The leading varieties 
generally used by 
the Canning Trade. 


| All House-Dried, guaranteed not less than 85 per cent germinating 
vitalitv, the standard adopted by the U. S. Department of Agriculture, 
Washington, D. C. 

Sorted on ear by hand before being shelled, thoroughly rescreened, 
removing the small ‘‘Tip” and large ‘‘ Butt” kernels, making the 
seed uniform in size, so that an even stand of crop may be obtained. 

} Subjected to heavy Suction Air Blast, thus taking out apparently 
sound grains, but which in many instances are wanting in — 
gravity, consequently lacking in vitality and energy. aa = 

Every kernel is picked over by hand labor, so that the wah we 
offer comprises the very best, highest grade quality to be obtained. 

Write us for prices before ‘buying elsewhere. 


WESTERN SEED & IRRIGATION 
A —- CO. 
Y 





WHOLESALE SEED GRUWERS 


of Seed Corn, Pumpkin 
and Squash for the Canning FREMONT, NEB. 
Trade; and Cucumber Seed, 





Wl varieties, for Pickle Manufacturers FRANK T. EMERSON. Gen. Mngr. 





THE CHISHOLM-SCOTT Co. 





PEA HULLiNG MACHINERY 
TL MNT SILI AE 


atone t office of the 
3 
SUSPENSION. BRIDGE, | SINCLAIR-SCOTT CO., 
Niagara Falls, | Wells and Patapsco Sts., 
e We Rear of 1800 Light St. 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 





Baltimore Headquarters 





Condensed 
Pasi¢ 2 









HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: PRICES: | In barrels ot about 240 lbs. - - 6c per lb. 
In 50 and 100 lb. packages - - S&c per Ib. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50% of 
water. PRICE, in casks, 37c per gallon. 












THE ARABOL M’F’G. CO. 
.100 WILLIAM STREET, NEW YORK 
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NEW BUCKLIN 


PEA FILLER AND BRINER H eyd en 


Sugar 


Endorsed by the most promi- ® 
nent authorities in the medical 
world as being MORE health- 
ful than CANE SUGAR for use 
in the packing of food products 














You have used it for the past 
six years; you can still use it 








Write to us for booklet quoting authorities 











_.___.---— yaecnees = | EOTRIN 6 COMPANY 
122 PEARL STREET, NEW YORK 

THE SINCLAIR-SCOTT COMPANY Chicago, Ill. - Philadelphia, Pa. E. E. MANHARD, Waterloo, la. 

Manufacturers of Canning House Machinery ieamendzamade-tantienoet, inva, Winstons nd Wack 


BALTIMORE, MD. 














MAKE YOUR OWN CANS 


The New Seam 


SANITARY CAN 


Round, Square or Irregular | 
Shapes. For food products of | 
all kinds. This method is a re- | 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable acid fluxes 
dispensed with. No heat required 
for sealing up. No stud holes re- 
quired. A perfect ‘Sanitary 





Established 1875 & M.G. Madson, Pres. A Incorporated 1892 
& C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas. A 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers». Merchants 





















Can’’ obtained, such as has been Specialty c Oo R N 
the dream of every packer. of Growing 
Cheaper, more attractive, whole- PEAS for 
some and better than anything the Canning TOMATO 
yet devised. We explain and teach Trade dda PLANTS 


you how to make them. 








—When writing for circulars, please state kind of goods packed. 


The Max Ams Machine Co. 


Originators and Specialists 
in all kinds of machines for 


Office and Warehouse: MANITOWOC, WIS. 
“Sanitary Cana” round, 372-374 Greenwich Street | 3 seed Farm and Green House: MADSON STATION, W. C. B. R. 


» 
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VIRGINIA CAN COMPANY 


Manufacturers of 


Packers’ Cans 





If you are a USER OF TIN CANS read this unsolicited letter: 


Manchester, Tenn., Septemter 21, 1904 


VIRGINIA CAN COMPANY, Buchanan, Virginia. 
Gentlemen: —We wish to express our thanks to you for the very prompt shipment of our cans for the past 
season; also for the superior quality of cans. We do not hesitate to say we had less leaks than we ever had. 


We hope you have had a prosperous year, and will be in the market for 1905. Yours truly, 
MANCHESTER PACKING CO. 





CORRESPONDENCE INVITED 


Virginia Can Company, Buchanan, Va. 























Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and will ex- 
tract the pulp from tomato skins, leaving the pulp entirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPA‘ ITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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USE A LEISTER LABELER 











A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels 
'.lb. cans; Style B labels 2-lb. cans; Style C labels 3-Ib. cans. 


NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It 
can be operated by following the directions that come with it. 


FOR SALE by the Canning Machinery Houses in the leading cities in the 
United States. 














= << 
Dollars in Your Pocket 
BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. 
cleaner, neater, and more attractive. 
tomers will ask for your goods. 

3rd. A reduction in the cost ot your labeling 
must be of some interest to you. 


CONSIDER WELL! 


Your loss by inferior labeling of this year’s 
pack may mean more than the COST OF SEV- 
ERAL OF OUR LABELERS. 








Your stock will reach the merchant 
Hence cus- 





Write as for farther tafora..t on 


THE ATLANTIC MACHINE WORKS, Main office and Factory Westminster, Md., U.S.A. 





———— BRANCH OF FICE ————_—""—_ 
327 N. Calvert S.. BALTIMORE, MD. 





PHILADELPHIA AGENT 





GEO. E. LOCKWOOD, 308 Chestnut St. 
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AMERICAN 
—CAN— 
COMPANY 


Packers’ Cans 


CENTRAL DISTRICT: Ohio to Utah Inclusive 





The 
AMERICAN CAN COMPANY 
offers the trade the best possible can that 
years of experience and the most modern 
machinery can produce. Our facilities for 
the manufacture of cans are practically un- 
limited. The thorough organization of our 
Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 




















Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


Chicago 
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AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





7HE CANNER AND DRIED FRUI1 PACKER PUBLISHING CO. 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 
United States and Canada, one year... .......ceece cece cess eee cence 83,00 
a ara i hehebai oa ted asd chen koesdn ie chdbandbacidions 5.00 
Remittances may be made by Post Office Order. Registered Letter 


Check, Draft, Express Money Order. or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news. both personal and general are always interesting and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Pucker the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with tue writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








A Card. 


I take this method of thanking my friends for the 
many kind letters which have been received since the 
announcement of my retirement from the manage- 
ment of THE CANNER AND DRIED PACKER. 
The large number of letters received makes it im- 


FRUIT 


practicable to answer each in reasonable time, herce 
this general note of acknowledgment and apprecia- 
tion, which, I trust, will be considered personal and 
responsive. O. L. DEMING. 
Chicago, Tuesday, Nov. 29, 1904. 


The million-dollar tomato trust must have died a 
borning. 
Rene 
So far as movement is concerned, tomatoes, corn, 
and peas are merely crawling. 


nner 


Instead of becoming alarmed at the size of the corn 
pack, easterners are remembering what a “big hole” 
there was to be filled. 

nme 

Dr. Wiley’s “cold storage squad” continues to brave 
the dangers of a diet of ancient eggs and fish that 
have been out of water since last spring, without 
flinching. 

nm REP 

Remember that the reports on the investigations at 
the Sprague Canners’ Laboratory of problems which 
are vitally interesting to packers are published e.r- 
clusively in THE CANNER. 

nme 


Prof. Duckwall has never made more interesting 
contributions to THE CANNER than his articles in this 
issue on the fnanagement of the factory, and the scien- 
tific and practical training of canners. They are worth 
close study. 

nme, 

Secretary Dashiell of the Tri-State Packers’ asso- 
ciation is ready to take the negative side with any- 
body who may wish to debate the question: Resolved, 
that the tomato carry-over was in excess of two 
nillion cases. 

RnR, 


Business throughout the country continues in a satis- 
factory state. Dun’s weekly review of the general 
situation says that “manuf icturers extend operations 
as confidence is strengthened by the receipt of larger 
contracts for future delivery, and many inquiries that 
promise to mature in something more tangible. Post- 
poned orders of all kinds are being placed, reports 
from every prominent inaustry indicating that mills 
are reopening, and the number of operatives gradu- 
ally increasing.” Bradstreet’s report notes good busi- 
ness in general lines. The Dun Agency’s review of 
trade in the Chicago district says that “Measured by 
the ordinary factors, business exhibits steady progress. 
Manufacturers find continued growth in the aggregate 
demands, and while a sharp advance is felt in the 
cost of production, current undertakings are readily 
negotiated. Holiday buying in the retail trade 
reached an excellent volume and colder weather has 
induced quickened absorption of winter goods. Sales 
were mainly active in general dry goods, clothing, 
and groceries. Mercantile collections were satisfac- 
torily prompt and defaults again were light.” 
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French Pea and Sardine Packers Excited. 


HE recent government ruling affecting the im- 
portation of French canned peas is stirring up 
a hornet’s nest among importers, and there is 
a bare possibility that the order with reference 


eS) 


to the markings of package—cans or bottles—with 
the names of the ingredients used in the manufacture 
of the same, may be withdrawn. Should it remain 
in force, however, French canners will either have to 
discontinue the use of artificial coloring matter or else 
abandon the United States market, in which case con- 
sumers who at present are partial to French peas 
would turn to the domestic product. French peas 
labelled as containing sulphate of copper would be 


practically unsalable in this country. 

French and Portuguese sardine canners and their 
representatives are exceedingly wrothy over the gov- 
ernment’s order. With them it is not a question of 
adulteration but one of blended oils, which, they say, 
involves no question of hygiene. They complain on 
account of this and because strict enforcement of the 
rule would compel them to go to the heavy expense of 
altering their decorated packages; but there is no 
doubt whatsoever that they will “consent to have their 
standard brands mutilated to suit the whims of the 
United States authorities,” or do anything else that 
may be required of them, rather than have their 
product excluded from the American market. 


The Tinplate Drawback. 


E quote the following from the Chicago Trib- 
une of the 23d inst.: “Mr. Shaw then gave as 
a further illustration the case of the tin im- 
ported to the United States for manufacture 
into the finished products, with the kindred products 
used in business. He pointed to the fact that at pres- 
ent tin could be imported into the United States and 
manufactured into cans, but no fruits, vegetables, and 
other products could be placed in the cans for export. 
Empty cans, when finished, can be exported when the 
drawback duty is paid. Mr. Shaw said that he had 
heard much complaint on this score. He said that a 
law could be passed whereby the cans could be filled 
and exported and the duty paid back. The result 
would be the same as in the case of shoes.” 

We are loth to believe that a gentleman so able, 
and holding so important a position in the Govern- 
ment, can be so lamentably ignorant on tariff matters 
as the quotation would imply. It would seem rather 
more likely that his remarks on this subject were mis- 





quoted. 

It is absolutely incorrect to say that “No fruits, 
vegetables and other products can be placed in cans 
for export, while the empty cans, when finished, can 
be exported, when the drawback duty is paid.” 

Of how much use would the drawback clause be to 
our large exporters of meats, oils, etc., if they could 
not obtain a refund on the packages containing ex- 
ported products? The drawback was _ originally 
adopted to enable these exporters to place their goods 
on the foreign mat. ts and meet competition therein, 
and there has been no change in this respect for years 
past, except an increase in the drawback, which is 
now 99 per cent of the amount of duty paid on the 
raw material when brought into the country. 

If Secretary Shaw really did make the statement 
quoted, it would be well for him to look up the tariff 
laws and correct himself in this particular. The 
drawhack is available to everybody exporting goods 
in packages manufactured out of imported tinplates. 


Agriculture As a Source of National Wealth. 


ECRETARY WILSON has just issued his 
eighth annual report, which shows in a re- 
markable way the agricultural wealth and 
stupendous earning power of the farms of the 
States. The corn crop of 1904 yields a farm 
The farmers could 





United 
value greater than ever before. 
from the proceeds of this single crop pay the national 
debt, the interest thereon for qne year, and still have 
enough left to pay a consid rable portion of the Gov- 
The cotton crop, valued 
for lint and seed at 600 millions, comes second, while 


ernment’s vearly expenses. 


hav and wheat contend for the third place. Combined, 
these two crops will about equal in value the corn 
crop. Notwithstanding the wheat crop shows a lower 
production than any year since 1900, the farm value 
is the highest since 1881. Potatoes and barley reached 
their highest production in 1904; save in 1902 the 
oat crop was never so large by 60 million bushels. 
The present crop of rice promises a yield of 900 
million pounds—300 million more than ever before. 
Horses and mules reach the highest point this year, 
with an aggregate value exceeding 1,354 million dol- 
lars. On the other hand, cattle, sheep, and hogs all 
show a slight decline. The steady advance in poultry 
leads to some astonishing figures. The farmers’ hens 
now produce 1 2-3 billions of dozens of eggs and at 
the high average price of the year the hens during 
their busy season lay enough eggs in a single month to 


pay the year’s interest on the national debt. 

\fter a careful estimate of the value of the products 
of the farm during 1904, made within the census 
scope, it is safe to place the amount at 4,900 million 
dollars after excluding the value of farm crops fed 
to live stock in order to avoid duplication of values. 
This is 9.65 per cent above the product of 1903, and 
31.28 per cent above that of the census year 1899. 

Some comparisons are necessary to the realization 
of such an unthinkable value, aggregating nearly five 
billions of dollars. The farmers of this country have 
in two years produced wealth exceeding the output 
of all the gold mines of the entire world since Colum- 
bus discovered America. This year’s product is over 
six times the amount of the capital stock of all national 
banks, it lacks but three-fourths of a billion dollars of 
the value of the manufactures of 1900, less the cost of 
materials used; it is three times the gross earnings 
from the operations of the railways, and four times 
the value of all minerals produced in this country. 

The year 1904 keeps well up to the average of ex- 
ports of farm products during the five years 1899- 
1903, amounting to over 859 millions, while the aver- 
age for the five years was nearly 865 millions. During 
the last 15 years the balance of trade in favor of this 
country, all articles considered, exceeded 4,384 million 
dollars, but taking farm products alone, these showed 
a balance in our favor of more than 5,300 millions. 
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The Situation. 

The situation has failed to develop a single change 
of importance. Conditions are just as they were last 
week, when they were discussed in THE CANNER at 
much length. Of course, a good deal of interest at- 
taches to the leading lines, as is the case always. 
Backers are openly interested in the prospective as 
well as the present market for tomatoes, peas, corn, 
etc., and buyers are at least covertly interested in the 
spot and future situations; but, nevertheless, nothing 
of even the most ordinary import has occurred, and, 
in the absence of actual happenings, naturally there is 
little opportunity for comment on anything excepting 
what has been previously discussed. Dullness has 
been the principal characteristic of the Chicago market 
during the week reviewed. 

Tomatoes. 

While the market doesn’t soar, nor values appre- 
ciate even moderately, the tide of opinion among 
packers of tomatoes continues to flow steadily in the 
direction that eventually quotations will rise to a 
higher level. Current prognostication is all that way. 
If there are any bears they keep themselves well hid- 
den. Buyers are saying little or nothing, but the 
packing end of the business is proclaiming its growing 
conviction that improvement will ultimately come 
about. Temporary reactions, so some think, are al- 
most to be counted on, but the situation is expected to 
sooner or later culminate in a market at least mod- 
erately higher than prevailing quotations, as the finan- 
cially decrepit canners have been largely eliminated 
as a factor in the selling by the fact of their having 
disposed of the bulk of their stocks, leaving the field 
in possession of others who can not be so easily forced 
tc sacrifice their holdings and thereby add to the mar- 
ket’s weakness. However, there are well posted peo- 
ple who regard the reputed large carry-over from 
1903 as very much of a gossamer kind. 

The following is from the report of a large Balti- 
more canned goods interest: ‘The market here is in 
fairly good shape. The closing of lake and rail navi- 
gation this season will probably not mean any very 
decided falling off in business. We are inclined to 
believe that there will be a good, steady demand for 
all kinds of canned goods throughout the next few 
months. Buyers have been, as a rule, buying very 
conservatively all through the season, and it is there- 
fore fair to assume that stocks in their hands are light. 
This ought to mean a steady flow of orders.” 

Corn. 


Buyers aren’t any more favorably inclined to future 
corn than they were a week ago. The rank and file 
of wholesalers maintain their hands-off policy, and 
the result is that virtually no business is being done 
in the 1905 article, which under the conditions that 
prevail isn’t an attractive proposition from the dis- 
tributers’ viewpoint. 

The spot position is unaltered. Prices on 1904 corn 
have sunk no lower nor have they risen quotably above 
last week’s plane. The dominant depressing factor is 
the general belief that enormous supplies remain in 
packers’ hands scattered throughout the country, or 
that the public warehouses are bulging with corn car- 
ried for canners’ account. This belief apparently is 
so prevalent that jobbers are unable to see any prob- 


ability of improvement in values and, being minus 
inducement, are buying sparingly. Transactions have 
been few this past week, although the fact that the 
attention of buyers is being monopolized by the strict- 
ly holiday lines accounts in large measure for their 
temporary neglect of the ordinary staples. 

The New York state corn canners, whose action in 
the matter of a price on futures has been rendered 
more or less uncertain by the Iowa canners’ low price, 
will in all probability settle the question at their an- 
nual meeting at Syracuse next Thursday. At any 
rate, the question of price on 1905 corn will be thor- 
oughly discussed and the views of a majority of pack- 
ers of the article definitely ascertained. 


The Outlook. 


Consumption of all staple canned goods in 1905 1s 
virtually certain to exceed the 1904 record, which was 
both good and promising of continued increase. There 
is every indication that that promise will be realized 
in the coming nine months, during which period the 
American people should, and probably will, consume 
larger quantities of canned goods than in any like 
period in the past. 

If the financial and industrial condition of the coun- 
try give ground upon which to base an opinion on 
what may be expected of consumption of food prod- 
ucts. then there is abundant reason to anticipate that 
canned goods will be consumed more heavily during 
the first six months of 1905 than in any previous half- 
year that we have known. Consumption from January 
first to August first, 1905, should easily exceed that 
from January to August this year, as business condi- 
tions have since vastly improved and the masses are 
much better employed, there being not nearly the per- 
centage of idle people now as six months or a year 
ago. To-day the country is more prosperous than at 
any time since the great boom of three or four years 
ago. Manufacturing and all enterprises necessitating 
the employment of large numbers of operatives are 
more active and business generally is proceeding at a 
faster pace than we have been accustomed to of late. 
To produce and market the output of mine and field 
and forest is giving employment to immense armies of 
workers. These men are being paid good wages regu- 
larly and a large part of the millions thus turned 
weekly into the channels of commerce is being spent 
with characteristic American prodigality for food, of 
which canned goods form a larger part than ever be- 
fore. 

The fact that all of the three leading lines of canned 
vegetables—tomatoes, corn and peas—are selling at 
cheap prices is a feature of the situation which gives 
further promise of record-breaking consumption dur- 
ing the next eight or nine months. We usually see 
one, sonietimes two, of these vegetables “in the 
dumps” at the same time, but we do not recall when 
all three were down at once. Certainly, with toma- 
toes and corn and peas all selling at exceptionally low 
prices, the consumer ought to be attracted and con- 
sumption stimulated considerably. 

Notwithstanding the large production of corn, much 
of which, as we have previously stated, went imme- 
diately to fili the abnormally large gap existing at the 
time the new corn came onto the market, it is quite 
possible that demand may be large and steady enough 
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to leave but a comparatively small surplus in packers’ 
hands by the commencement of packing next season. 
In the case of tomatoes, the closest students of ihe 
situation believe that, with a demand only equal to 
last vear’s, packers’ stocks, by the end of eight 
months, will have become virtually exhausted. The 
idea that there was a carryover from 1903 in excess 
of 2,000,000 cases is strongly combatted by those in 
possession of the most complete and reliable informa- 
tion. The certainty that consumption is going to be 
heavy, that the production was heavily short of 1903 
and that a very large percentage of the output has 
already gone into distributive channels constitute the 
elements of strength in the tomato situation and lead 
inevitably to the conclusion that there will be a fairly 
close clean-up on tomatoes by mid-summer of next 
vear, wher the markets in all sections of the country 
should he in strong shape to receive the new pack. 


Tomatoces- 

Business in the local market continues slack and 
there is no relief from the now long-continued de- 
pression. Sales have been made here during the past 
week as low as 62%c per dozen, delivered, for No. 3 
standards, although we believe the majority of packers 
hold their tomatces at 65c to 70c per dozen ; but job- 
bers are bidding considerably below 7o0c, and even 
under 65c. There ought to be at least some improve- 
ment in tomatoes when demand livens up. No talk 
on the future question is heard. New York reports 
that tomatoes, while steady, “show no _ particular 
strength,” the reference being made to Maryland pack- 
ing. It is further ye that gallon standards were 
offered at $1.95, f. o. b. factory. Baltimore is quoting 
No. 3 standard cannons at 62%c to 65c¢ per dez., 
gallons at $1.85 to $1.90, regular terms, f. o. b. there. 
Gallons are being offered, Harford county, at 
$1.80, less discount. 

Corn— 

Chicago jobbers show little, if any, more interest 
in future corn than they showed last week and their 
purchases to date aren’t large in the aggregate. The 
bulk of sales of 1905 corn made by western packers so 
far have been to jobbers in the west and on the Pacific 
coast. Future oes corn is offered at 62%c per dozen, 
regular terms, f. o. b. factory. We do net agree any 
Illinois future corn has been sold under 67 factory. 
Iowa packed spot was offered here ye te ‘the week 
at 60c per dozen, f. o. b. factory, which is the lowest 
figure we have deal on spot this fall. Other west- 
ern standards, spot, are quoted at 65c to 67%c. Re- 
potts on the New York -market- note an absence of im- 
portant demand. Our advices say that State standards 
have sold during the week at 8oc, Gulverted. An offer- 
ing of western standard at 65c, f. o. b. factory, is re- 
ported from New York. Advices ‘in that market 
note light offerings of fancy corn and say that the in- 
dications are that best quality is going to be scarce. 
Maryland factories. offer future “Maine style” corn at 
65c per dozen and Harford county standard at 55c, 
regular terms, f. o. b. factories. Spot standard is 
quoted at Baltimore at 57%4c, “shoepeg” at 6oc to 
62'%4c, and “Maine style” at 7oc to 75c. 

Peas— 

Peas do not improve either in demand or value. 
Buyers are showing only slight interest at present, 
and transactions in this line are for the most part 
in low-priced gradés. There has been no change 
whatever during the past week. Peas continue quiet, 


though steady, in the New York market. Nothing of 
interest is contained in reports from Baltimore, where 
second Junes are quoted at 55c to 6oc, standards 65¢ 
to 7o0c, sifteds 80c to goc. 


Beans— 


String and lima beans are steady in Chicago, but the 
market is hard to quote. Baltimore quotes No. 2 
standard strings at 50c; gallon standard strings, $2 00. 
Lima beans are firm in all markets. They are offered 
by Baltimore canners at 85c to goc for standard 2s. 


Apples — 

Apples are quiet in the local market. Prices here 
are unchanged. We repeat last quotation as follows: 
Michigan gallons, new, around $1.75, f. o. b. here. 
New York State gallons are easy at a range of $1.70 
to $2.00, the maximum figure being for marks of 
reputation and high quality. Baltimore quotes gallons 
at $1.65 and 3s at 55c to 60c. 


Fruits— 

Canned fruits continue very firm, but without new 
features. California canners are perhaps closer cleaned 
up for this time of the year than ever before. The 
general line of California varieties are gradually work- 
ing down to bare floors and the market will be in 
fine condition to receive the pack next season. In 
some lines stocks will be completely exhausted. All 
varieties of peaches are scarce on the coast, and there 
is a small supply of pears. There is a larger supply 
of apricots than perhaps anything else packed in Cali- 
fornia, but even this fruit will be well cleaned up by 
the commencement of canning in 1905. The jobbing 


trade are showing only moderate interest in small 
fruits. Michigan fruits are in small supply, particu- 


larly peaches, of which packers have very few left. 
Ruling quotations at Baltimore on peaches are: No. 3 
unpeeled pies, 75c; peeled, $1.00; gallons, unpeeled, 
$2.60 ; peeled, $3.50; 2s second yellows, 85c; 3s second 
yellows, $1.10. That market quotes 2s second pears 
at ©~"4c; 3s seconds, 62Y%c; 3s standards, 72™%c. 


Salmon— 

The feeling on the better grades of salmon is strong- 
er in the local and other large jobbing markets. Talls 
and halves—sockeyes are virtually sold 
out of first hands, our advices indicate. Red Alaska 
is unchanged and steady. Pink salmon is firm. The 
prevalent belief that the grocery trade, including re- 
tailers, are lightly stocked with salmon warrants the 
anticipation that demand will ke brisk when business 
opens up in the new year. Coast advices indicate that 
the fall pack of cheaper salmon has been very heavy, 
in fact heavier than in any previous season. A re- 
port from Bellingham regarding the Puget Sound 
pack states: “The pack of fall salmon is practically up 
and the run has been an average one, about 125,000 
cases being the size of the Sound pack, the work of 
II canneries ; of this 125,000 cases 100,000 are cohoes 
and the rest chums. Statistics kept of the fall salmon 
pack (cohoes and chums) on the Sound for the past 
six years show the following results in number of 
cases packed: 1898, 111,000; 1899, 107,000; 1900, 
173,000 ; I9OT, 207,000 ; 1902, 194,090 ; 1903, 115,000. “i 
A dispatch from Portland, Ore., says it is reported 
there a plan has almost been perfected by eastern cap- 
italists to secure the properties of the Pacific American 
Fisheries Co. and the Pacific Packing and Navigation 
Co., with the purpose of combining them. 
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There is possibly less business in prunes than a 
week ago, yet quotations are steady, for the market 
is healthier than it has been in quite a while. Re- 
ports from the Pacific coast state that prune growers 
have fewer goods on hand at present than in December, 
1903, and the stock of prunes owned by the Santa 
Clara valley growers is not large. Oregon prunes are 
firm. Dispatches states that the supply of 30s is ex- 
hausted on the coast. 

Raisins — 

The raisin situation is firm. There has been more 
or less business in the local market during the past 
week, although wholesalers have now bought a large 
part of their requirements for the holiday trade. 
Seeded raisins are firm at advanced quotations, and 
it is the opinion of many that before the end of the 
season fancy seeded will ke selling higher. A coast 
report says that there is little prospect of a price being 
named on new crop seeded by the Seeded Raisin Co. 
until late in December, the reason being that packers 
in most instances are behind on their orders for im- 
mediate shipment and that until all old contracts are 
filled no new business will be accepted. 

Peaches— 

Peaches continue very firm here and on the coast, 
where stocks are much reduced. Under ninety cars 
of peaches are reported left unsold in first hands. 
Apricots— 

The feeling on apricots is firm. Supplies are smail 
now, with few cars left in California, where quota- 
tions are higher. 

Apples— 

There is no particular interest shown in evaporated 
apples in Chicago. The tone of the market is easy. 
New York reports futures freely offered at 4%4c per 
lb., and business in spot at 4.45c. 
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Cans— 

No advance has come as yet as a result of the recent 
rise of 15c per box in the price of tinplates, but, as 
told in our last issue, the chances favor higher fig- 


ures. Conditions are more favorable to an advance in 
can quotations now than last week, owing to the ad- 
vancing tin market. It cannot be said that packers 
are contracting liberally for their next season’s require- 
ments in cans, yet there has been more or less buying 
during the past week. The American Can company’s 
prices are unchanged as follows: Is, $10; 2s, $13; 
24s, $16.50; 3s, $17; gallons, $42.50, f. o. b. factory. 
Pig Tin-- 

Market has been very active during the week, and 
a heavy and somewhat sudden advance in prices has 
taken place. Buyers are following the market, and 
purchases have been much more liberal than was the 
case a few weeks back. Still the advance of the week, 
like most others during the last month or two, may 
be attributed more to the strength of speculative ma- 
nipulation abroad than to any excessive demand in 
the American market. 

We quote as follows for delivery, f. 0. b. New York: 


Spot. Nov. Dec 
OEIIEE sion ceandee ys 30.1214 30.12% 30.00 
eG ee ae 0.25 0.25 0.12% 
5 5 K / 


Tin Plate— 

The condition of the market remains practically un- 
changed from our last report. Orders are being placed 
freely for the first quarter of 1905, but sellers’ dis- 
inclination to accept prevents business any further 
ahead. It is pointed out that the latest raise in prices 
is not sufficient to offset recent advances in raw ma- 
terials, and this is leading both buyers and sellers to 
anticipate higher prices. 

Market unchanged as follows for delivery, f. 0. b. 
mill: 

BESSEMER STEEL COKES. 


SAROE (ORF TM) sxc csc dices 3.60 
SABW CONG TGP i oo -< occayes 3-45 
oS rere 3.40 
SA BO Me boc sc-0ccccee 3-35 


Usual differentials for odd sizes, etc. 





Quick Action. 

A packer who has wisely made use of CANNER 
Want Ads says of them that “They find just what you 
want and get it quick.” Lots of others have said sub- 
stantially the same thing. Better try one. They fill 
any want, whether you are a buyer or seller, whether 
you seek expert help or desire a position as factory 
superintendent or processor for next season. 
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MAINE, 
Discussing Futures, 
Spot Corn Moving Slowly. 
Light Demand for Canned Fish. 
Portland, Me., Nov. 28, 1904. 


Maine Packers Still with Nothing De 
finitely Settled. 


on Gallon Apples. 


Low Price 


Epitor CANNER: 

Our eastern packers, for the first time in several years, 
really enjoyed their turkey this Thanksgiving. Even if the 
turkey crop was only three-quarters of what should be an 
average, it was much fulier than in late previous years. Some 
little profit will accrue this season with which to fill the 
Christmas stocking; and all are thankful that the stocking 
will be a man’s size this year, and not an infant’s. 

There are signs of getting ready ior the season of 1903 by 


all the corn packers, and the discussion of futures is still go- 
ing on. While nothing is definitely settled, it is safe to say 


Maine fancy corn will be about 85c. 
however, that this is an esti- 
mated price and not a settied one. It would not surprise me 
if it were shaded slightly in blocks, if taken at the factory. 
Now, I give all these statements simply as showing the pres- 
ent condition of the market. I repeat it, the future price is 
not settled. 

\s for spot corn, a little is moving from second hand at 
$1.10 for fancy, but there will be very, very little to dicker 
over. Further, if all signs do not fail, the so called “surplus” 
west and south—a surplus ‘ ‘in your mind's eye, Horatio”— 
will vanish before the next pack. 

Business is good and wages are sufficiently high for the 
laboring man to indulge occasionally in a few extras. 

While the market for gallon apples remains very low, the 
demand is fair for spot goods at $1.40. Few, if any, sales 
of the new pack can be quoted, while the nominal price of 
$1.75 for the best is low enough. While the quantity of ap- 
ples is sufficient, I do not think there is such a surplus as 
many think. lf the price of this article is not much more 
than the present figure during the season of '95 I shall be sur- 


that the price for future 
It must be borne in mind, 


prised. Few are being packed in Maine, and it is late now 
to do it. 

The demand for canned fish of all kinds is light and prices 
are without material change. INDEX 


BALTIMORE. 
Jobbers’ Belief that Stocks of Tomatoes are Large Given as 
Cause of Present Depression. The Million Dollar Syndi- 
cate Projected for Advancing Tomato Market. 


General Demand is Less. 


Baltimore, Nov. 28, 1904. 
Epitor CANNER: 

The tomato situation is extremely puzzling. Correspond- 
ents (including myself) may theorize and statisticians may 
estimate and figure to their hearts’ content, but the fact re- 
mains that although general business is good and prices on 


many commodities are advancing, yet tomatoes are selling be- 
low cost of production. The real reason at the base of this 
low price, in my opinion, is the fact that the jobbers believe 
that the stock of tomatoes on hand is more than sufficient for 
the country’s requirements. The whole situation resolves it 
self into this, that after all the law of supply and demand gov- 
erns the prices. This has been proven over and over again. 
In the fail of 1902, just at the close of packing season, when 
the tomato pack amounted to nearly 10,000,000 cases, the job- 
bers generally got it into their heads that the supply was go- 
ing to be short, and with this idea firmly embedded in their 
minds they bought freely of tomatoes up to 95c and 97%c per 
dozen. ‘This vear they have got the idea that the stocks on 
hand are large and no amount of argument will induce them 
to buy heavily, even at 62%c and 65c, although they know 
these figures are below cost of production. 

I am very much interested in ali the talk there is going on 
about a $1,000,000 syndicate being formed to put tomatoes at a 
profit paying figure, but I do not believe this can be done un- 
less the market could be absolutely cornered. I was particu- 
larly interested in a letter published in THe CANNEr’s last 
issue, written by Mr. H. B. Messenger, who is a packer of 
long experience and a man with broad ideas. Mr. Messenger, 
however, does not, in my opinion, cover the whole situation. 
It must not be forgotten that no syndicate will take hold of 
any line of goods unless it sees a chance of making a profit for 
the parties interested in the actual deal. 

{ agree with Mr. Messenger that it is doubtful if more than 
250,000 cases could be bought at present prices, but supposing 
the syndicate should buy that quantity of goods, it would only 
be holding an umbrella over the outsiders, for at an advance 
of 2%c per dozen there would be another 250,000 cases sold by 
parties outside of the syndicate. This selling would then con- 
tintie on any advance made and the outsiders would reap the 
larger benefit. 

For a syndicate to take hold of a large block of tomatoes it 
would necessarily have to at once begin adding other ex- 
penses to the purchase price. No syndicate could buy toma- 
toes, pay for them and leave them here and there all over the 
country at packers’ warehouses. They would have to have 
them shipped to one or more central points of distribution. 

Let us analize the situation a little further. Suppose they 
selected Baltimore or Philadelphia for the point at which they 
would concentrate their goods. The freight to either city 
would amount to from 2%c to 4c per dozen from the country 
factories. Add to this warehouse charges and interest on 
money. Then realize that, after all, the syndicate would have 
to compete with those packers who i not sell out and who 
were carrying stocks of tomatoes in tneir own factories ready 
to ship out in competition with the goods held by the syndi- 
cate and at freight rates not more than Ic to 2c per hundred 
in excess of what the freight to the consuming points would 
be from either Baltimore or Philadelphia. It seems to me 
that it will. at once be seen that a syndicate acting on the 
lines suggested, while it might succeed in putting up the price 


2¥%c to 5c per dozen, would not put up the price sufficiently 
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high te make a justifiable profit to itself. Syndicates do not 
work from philanthropic motives. 

It is hard, cold business with the parties who go into the 
deal and they figure only to make profit for themselves and 
not to raise a market to help other people. Nothing less than 
a 10c per dozen advance would, in my opinion, justify a sny- 
dicate taking hoid of tomatoes now, and that advance should 
come within the next two nionths. I do not believe that such 
a thing could be accomplished, unless, as I have already indi- 
cated, the syndicate could buy enough to control the selling end. 
The same thing has been tried over and over again in wheat 
and other cereals and has met with failure simply because the 
parties engineering the deal could not buy enough of the com- 
modity to enable them to fix a price. If a few men could be 
found who are willing to join in a $1,000,000 syndicate just to 
put the price of tomatoes up 5c to 7'%4c per dozen to benefit 
packers who do not go into it, then it couid doubtless be 
done, but there is little or no chance, in my opinion, for a 
deal to be made that would put up the price sufficiently high to 
pay a profit to the men putting up the money at this time to 
buy a large block of goods and ship them to central distribut- 
ing points for storage. 

Personally I think the situation will improve when the re- 
port is published to the size of this year’s pack. The buyers 
will then begin to realize that there is no actual glut of toma- 
toes and will not exhibit so much fear of buying at market 
price lest some of their competitors who hold off a week or 
two will buy the same class of goods at 2Y%c below them. As 
far as the actual price of tomatoes is concerned, there is stiil 
considerable trading being done on a basis of 62%c per dozen 
for No. 3 standards. The outlook is not at all encouraging 
for packers for 1905 and many of them are now saying they 
will either not pack at all or will cut down the acreage consid- 
erably. 

The demand for the general line of canned goods during the 
past week has not been so heavy. The holiday season has 
without a doubt had a good deal to do with this. Jobbers and 
retailers also have more interest in fancy goods than in sta- 
ples. I think a canvass of the railroads carrying freight out of 
3altimore and this vicinity would bear me out anyhow in say- 
ing that the tonnage of canned goods moved out of this sec- 
tion during the past two or three months has been very much 
below the amount they handie on an average in the same pe- 
riod. This would prove that the buyers have been indifferent 
in bvying, waiting for the bottom of the market to be 
reached, and it should mean that they will have to come in 
here very shortly for their requirements for trade for the first 
quarter of 1905. TARTAR. 





NEW YORK. 
Singapore Pineapples Advance as Expected. 
Several Lots of Pines Coming 


London Market 

More Active and Higher. 

From Singapore to New York. 
New York, Nov. 28, 1904. 
Epitor CANNER: 

The December pack has opened in Singapore and the ex- 
pected advance in the market has come. London is over the 
dried fruit season and their interests have turned to Singapore 
pineapple, with the result that a decided advance is noted in the 
weekly cable, and this advance should continue to a greater or 
less extent until the short season which is now upon them is 
over. 
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We have coming forward for ihe spring trade quite a num- 
ber of parcels of all sizes, which, having been arranged for 
with a Chinese packer early in the season, will be landed at 
prices per quotations made in our last letter. The value of the 
goods based on present condition in Singapore makes them as 
follows: 


Pe ee SN I i inion ons Sa ae sakes $ .97% per doz. 
Be I 5.2. fred soln xa amide meats 1.17% per doz. 
E54 UD; CUE CHMBUB Ss onesies do cesieds save gee Bet 0s, 
554 TD: TOMI CORONERS. 6 oo 5 oc eck cc senso Ee GEE MOE. 
ce el Rares 1.50 per doz. 
SE ee mmr ek 
eS er Are ame he 
RE ia S64 asy Cadsseehs 1.42% per doz. 
ZA Ib. Whole cored... ....6c sc cecie viscssers0 INO Oering, 


THE PAUL TAYLOR BROWN COMPANY. 


Market Dull on Tomatoes, but Prices are Unchanged. Buyers 
Sorry to see Prices Named on Future Corn This Early. 
Dull. Demand. 


Light Demand for Salmon. 


Peas are California Peaches in 


New York, Nov. 28, 1904. 
Epiror CANNER: 

During the past week the intervention of the Thanksgiving 
holiday and the more or less serious disruption of trade in 
consequence has resulted in a reduced movement in a num- 
ber of lines. But this will be corrected as soon as dealers in 
canned goods are compelled to replenish stocks to make 
good their distribution and to provide supplies for future 
dealing. Orders received by brokers are all small, repre- 
senting present requirements in most instances. 

According to some reports it is easier to sell tomatoes 
than it has been for some weeks, but the general report is 
that the market is dull and that there is no interest shown 
by either buyers or sellers. There is said to be a more con- 
fident feeling among packers in the South and the pressure 
to sell goods is reduced, and is rapidly disappearing entirely. 
Still prices do not improve and the wide range on standard 
Maryland 3s as to packer and quality remains, but on the 
other hand the actual downward movement appears to have 
been stopped. All agree that 62%c is the lowest quotation 
that can now be obtained. In some instances 70c is paid ior 
fancy brands and there are many buyers who say they rather 
pay 7Cc than 62%c if they can get the right goods. Rejected 
goods are being resold at €5c New York. But that depress- 
ing influence is being rapidly removed from the market and 
there ought to be some change for the better shortiy. Spot 
prices are: Maryland 2s, 55@57%2c; Maryland 3s, 6744@75c; 
Maryland gallons, $1.90@2.10; New Jersey 3s, 95c@$1.00; 
New Jersey gallons, $2.00@2.25. 

Corn attracts little attention. Buyers appear to be well 
supplied. No one takes any interest in the low prices quoted 
from the South. Very little spot state or Maine corn is of- 
fered and Western attracts as little attention as does South- 
ern. Advices from Baltimore report a fair business in future 
packing at 65c f. o. b. for Maine style, 75c for extra and 
65c for standard shoe peg. A good many are sorry to see 
future buying begin so soon, but there is no way to pre- 
vent it and the sale goes on in spite of conservative desires. 
Spot prices are: New York state 2s, $1.05@1.10; Maryiand 
Maine style 2s, 77%4@8o0c; Western 2s, 82!14@g0c. 
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Peas are dull and quotations, which are unchanged from 
last week, are largely nominal. Few buyers show any inter- 
est at all. ‘the stock in this market is sufficient for all re- 
quirements. 

String beans are 
is some demand for limas and No 
1.25, while New Jersey limas are 
Prices are firm bec: iuse of scarcity. 

No California iruits are wanted excepting peaches. To 
i suppiy that demand shipments are being returned 


» dull and buyers show no interest. There 
2s are selling at $1.00@ 
quoted at $1.15@I1.50. 


from kngland and those who bought earlier are receiving 
a substantial increase in value over what they paid. ‘lhe 
coast market is entirely cleared, something which hasn’t oc- 
curred before in a long time. Recent inquiry for seconds 
peaches in Baltimore developed the fact that supplies are 
short there. All other grades are in limited supply, with 


prices remaining as heretofore quoted. No change in quota- 
tions is rep rted. Prices remain as last week. 

California apricots are scarce, but there is 
for them. Spot prices are: Extra standard 2's, 
standard 243s, $1.60; extra, $1.85@1.90; galion pie, 
3.50; gallon table, $5.00@6.50. 

Supplies of California cherries are low, but as buyers show 
little interest there is comparatively no change in the situa- 
tion. Spot prices are: California standard 2%s, $1.75; extra 
standards, $2.10@2.25; extra 2'%4s, $2.25@2.35; extra 3s, 
$3 00@ 3.25; Qi alk ns, $6.50@7.50. 

[here is only a light jobbing demand for salmon, as usual 
at this season. No variety is wanted, excepting to supply 
deficiencies in partially depieted stocks to fill some unexpected 
demand. Spot prices are the same as quoted last week 


little demand 
$1.65@1.75; 
$3.40(4 


Reports irom Baltimore are to the effect that the oyster 
pack has been small so far and experts see little prospect 
of improvement between now and the close of the season. 


Few packers are in position to book further orders and trad- 
ing is, therefore, light. Spot prices are: Standard 5-ounce, 
82'44@92%c; standard 10-ounce, $1.55@1.75; standard 4- 
ounce, 774%4@8oc; 8-ounce, $1.€0@ 1.65 


Sardines are still unsettled and prices favor the buyer 
here has heen no quotable change in prices recently. Spot 
quotations are: Domestic quarters in oil, $2.85@3.00; three- 


three-quarters spiced, $2.40@ 


HARLEM. 


quarter mustards, $2.10@2.60; 


2.45 


NEW YORK DRIED FRUIT MARKET. 

Coast Raisin Packers Talk of Advancing Prices. 
Anxiety Because of Delayed Shipments. Better 
Peaches and Apricots Dull but 


Buyers Show 
Demand 


for Oregon Prunes. 
Steady. 


New York, Nov. 28. 
Epitor CANNER: 
Che earlier holiday 
1 - 1 - 
sidered, ger al. There is a 
the results of the consumptive 
lowing Thesicenien and also the 


trade is over, and was, all things con- 
slight lull at present awaiting 
requirements immediately fol- 
requirements to fill broker 


stocks. ‘here has been some buying for the latter purpose, 
though not so much yet as may be pessible before the heli- 
days close. Most retailers had a fair business in all lines 
and will be forced to replenish stocks before they can supply 


requirements likely to develop within the next four weeks. 

‘the feature of the raisin trade has been the announcement 
of some of the coast packers that an advance was necessary 
due to the higher cost of goods in the sweat box. In some 
ag the price of fancy new crop seeded was raised to 
6c, fully a cent a pound. On other brands the increase was 
pas half a cent. Buyers here are not interested in future 
shipments, but there is a good deal of anxiety because of 
the delay in delivery of new crop goods which should have 
reached here two weeks ago. They are not here yet and 
stocks of some grades are too light for holders to feel easy 
over the outlook. Seeded stock which is arriving is more 
or less unsatisfactory and rejections have been _ reported. 
This is not true of all for some deliveries are showing good 
quality. Some inquiry for spot loose raisins is reported, but 
there are only a iew here. The coast market is tending upward 
on loose and some holders have fixed prices at 334c for two- 
crown, 4%c for three-crown and 5c for four-crown. The 
latter are scarce this year and packers are reported having 
difficulty filling orders. There is a good demand for imported 
Malagas and prices are firm. Other varieties are unchanged 
from previous reports. Spot prices are: Malagas, 4-crown 
bunches, $2.45@2.55; 5-crown clusters, $3.00@3.25; 6-crown 
clusters, $3.50@3.65; 7-crown clusters, $3.75@4.00; California 
standard loose Muscatels, 4-crown, 5c; 3-crown, 44@4%c; 
2-crown, 4c; fancy coast seeded, I-pound cartons, 6@6'4c; 
12-ounce cartons, 5%c; choice coast seeded, I-pound cartons, 
54@s%c; bulk fancy, 5%c; fancy eastern seeded, I-pound 
cartons, 544@534c; 12-ounce cartons, 4%c; choice eastern 
seeded I-pound cartons, 54%4@534c; bulk fancy, 5c; standard 

muscatels, 4@4%c; seedless Sultana -unbleachedl, 
4! 1@45%c; Thompson seedless, 5@5%c; London layers, 
$1.20@1.30; Valencia layers, 6'4@634c; off stalk, 6@.4c; 
Sultan 1as, 6'4@oc. 

Peaches and apricots are dull, with practically no demand 
fer either. Prices are held moderately steady, though per 
haps a firm offer for a considerable quantity would have the 
effect of reducing quotations in individual instances. 

Dates are steady. Supplies which arrived on first tide 
steamer are exhausted, excepting odds and ends here and 
there. The second steamer will be in port and the stock dis- 
tributed when this reaches readers. Prices on the second 
cargo are: Hallowiis, 34%c; Khadrawii, 344c; Sairs, 3c, each 
quotation being “4c lower than those made on the first cargo. 
There are few Fards on the second steamer and the prices 
will be 4@c higher than those made on the cargo ex- 
earlier boat. The quotations will be 634c in boxes for other 
than the circle W and diamond R. The latter are quoted at 
cases are held at 7%c. The cargo consisted oi 
Hallowiis, 21,200 boxes of Khadrawiis, and 
with 1,500 cases and 820 boxes of 


HELLGATE. 


seedless 


54%ec and 
52,600 boxes of 
23,200 boxes of Sairs, 
Fards. 

Advertising Tip. 

More important even than the advertising itself is 
the manner in which it is followed up. The aim of all 
advertising is to produce inquiries, and upon the 
handling of these inquiries may depend the success or 
failure of an entire campaign of publicity.—Results. 
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CANNED GOODS NOTES 
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ILLINOIS. 


A repert from Maroa, Ili., states that the project to build 
a canning factory at that place has been abandoned. 
*“* * 


The old canning factory at Eureka, Ill., according to re- 
port, has been torn down. 


* 

The following is from a Streator, Il., newspaper: “The 
amount paid for wages to the cannery hands was approxi- 
mately $10,000, and to the farmers for sweet corn about 
$14,000. The farmers and the employes have been paid in 
full. The largest farmer contractor had 35 acres of sweet 
corn. His average yield was 3% tons per acre. 


— 


MICHIGAN. 


Austin has closed after a run 
pack, it is said, has nearly 





The canning factory at Port 
on apples lasting six weeks. The 
all been shipped out. 

* * & 
foot in the Johns Business Men’s 
Association to secure a salting station of the Keokuk, Ia., 
Canning Co. for that place. The company already has a 
number of salting staticns at variovs points in Michigan. 


A movement is on 


WISCONSIN. 


The Milwaukee “Sentinel” recently published the follow- 
ing: “Because of the difficulty in disposing of the finished 
products the canning factory at Algoma will be idle next 
season.” 

* * * 
may estab- 
project has 
factory 


The Gedney Pickle company of Onalaska, Wis., 
lish a plant at Trempealeau next season. The 
been under discussion for some time. The Gedney 
at Onalaska has completed its season's run. 


IOWA. 


A report from lowa says that but 
packed in that state this fall. 
= 


little pumpkin = was 


Fire recently did considerable damage at Mennig & Slater's 
pickle factory in Des Moines. ‘The loss was between one and 


two thousand dollars, fully covered by insurance. 
OHIO. 
rhe Bellview, O., Kraut Co. has closed a successful sea- 
son. ‘The company we hear desires to contract a larger acre- 
age of cucumbers next season. 
. ae . 
The following report comes from Ohio: “Creditors made 
application in the United States district court Saturday 


morning to have the Phillips Canning & Pickling company, 


of Kent, O., declared bankrupt. It was alleged that the com- 
pany owed debts to the extent of $18,000 which is could not 
meet. The alleged creditors and the amount of their claims 
are: Frank Trott, $86.43; Frank Green, $102.26, and Mary 
A. Phillips, $3,500.” 





NEW YORK. 


The canning factory at Hudson, N. Y., 
down for the winter. 


recently closed 


** £ 
The sauer kraut factory at Clay, N. Y., is reported to be 
putting one hundred barrels of kraut per day. 
* 


The canning factory owned ae operated by Kichard Bew- 
ley, near Lockport, N. Y., was recently destroyed by fire. 
A dispatch from Lockport states that the loss was placed 
at $10,500, with $6,000 insurance. It is said that the factory 
contained at the time it was burned 20,000 gallons of canned 
apples and 15,000 three-pound cans of tomatoes ready for 
shipment. ‘This stock was all destroyed, together with the 
machinery. 





MAINE. 

‘The William Underwood company of Boston, Mass., have 
been making extensive improvements, besides additions to the 
mechanical equipment, in their factory at McKinley, Me. 

a 


One of the plants of the Seacoast Canning company at 
Eastport, Me., was burned some days ago. ‘The loss was 
heavy, but we understand it was fully covered by insurance. 

** * 


Employes of the W. S. Loggie, Ltd., have been busily en- 
gaged of late labeling and shipping the blueberries canned 
by the company at its Calais, Me., iactory here in the sum- 
mer. The “Journal” of Augusta, Me., says: “It is expected 
that the shipments of canned berries will aggregate six car- 
loads. It is reported that the company wi!! abandon _ its 
branch in Calais and erect a canning plant at Vanceboro next 
year, which is said to offer a more convenient location for 
the business, as most of the berries are received from New 
Brunswick points.” 





MISCELLANEOUS. 


C. O. Crane is reported to be planning to establish a fruit 
aud vegetable cannery at Tucson, Arizona. 
“* * 
The McInnis Canning factory at Hattiesburg, 
operation at present packing m olasses in cans. 
* + 6 


Miss., is in 


Slater Brothers are now the proprietors of the Mattabessett 
canning factory at New Britain, Conn., but they will not 
operate it as such. 
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Apples, which were a large crop in Saratoga county, N. 
Y., this vear, are selling at low prices in that section. 
7 * . 
It is reported that J. and I. Blum have commenced the 


erection of a new fruit packing house at Vacaviile, Cal. 
** © 


Frost injured quite a lot of fruit this fall in Kings county, 


N. Y. The apple crop in that county is reported badly spot- 
ted. 
29 
\ letter from Boise, Idaho, says that the last lot of the 


apple crop has been packed and shipped and the most suc- 


cessful season cn record is closed. 
= *. . 
Apple growers in western New York continue to show 
faith in the future of the market. They look for consider- 


ably higher prices by mid-winter. 
. . * 

Apples are reported in plentiful supply at present in Jeffer- 
son county, N. Y [here is a good supply also in the vicin- 
ity of Colesville, Broome county, N. Y 

- * o 

\ fairly good percentage of the apple crop around Geneva, 
Ontario county, N. Y., will not be gathered at all, but will 
be allowed to remain on the ground and go to waste. 

* > 
cannery near Lockport, N. Y., 
The plant was operated by 
the loss was partly covered by 


(he fruit evaporator and 
was burned about two weeks 
Richard Bewley It is said 
insurance. 


ago 


> * * 

The Droge Fruit company’s raisin and fruit packing house 
was destroyed by fire last week, the loss being about $40,000 
ind the All the dried fruit in the 
plant was burned 


insurance about $30,cco 


** * 
lhe large apple evaporator of Robert King at Wolcott, N 
Y.. was alinost entirely destroyed by fire a few days ago. 
[he insurance was abcut a thousand dollars, while the loss 
will approach twice that amount. 
’ 
hcuses in Chicago hold 


According to reports, cold storage 


only about a third as many apples as at the same date last 
year. It is also said that western New York coolers have 
fewer apples cn hand than last December. Some of the 


houses hold only from a quarter to a third as many. 
* * . 
California fruit shippers are 


In a good many instances 
opposed to the raise in the minimum carload weight from 
30,000 to 40,0co pounds and are protesting against such 
change, asking that the former weight be restored. They 


the minimum 
markets 
— — — 


hold that the raising of seriously handicaps 


buyers in eastern jobbing 

A recent dispatch from Delta, Colo., said: “Last week’s 
carload freight shipments from this station include one hun- 
dred and eight cars of fruit and vegetables of which forty- 
eight cars were winter apples. This breaks all previous rec- 


ords for one week. The apple shipments from Delta county 
this year exceed one thousand cars in addition to peaches, 
pears, grapes, plums, apricots and other fruit.” 

: . * 


The Ball Bros. Glass Manufacturing company, makers of 
Ball Bros.’ fruit jars, which are used in every part of the 
United States, have come into possession of the largest glass 
fruit jar manufactories in the central and western states. 
The purchase includes the Marion, Ind., glass fruit jar fac- 
tory, the Coffeyville, Kan., Glass Fruit Jar Manufacturing 
company, the Loogootee, Ind., company, and the Port Glass 
company of Belleville, LI. 

= 8 

The thirtieth annual convention of Cali‘ornia fruit grow 
ers will be held at San Jose December 6, 7, 8 and 9. Fruit 
conditions in California at the present time are at a some- 
what low cbb, owing to the disorganized condition of the 
growers. How to remedy this will be the great subject to 
come up for consideration at the convention. This is a vital 
matter, and one in which every fruit grower in California 
is directly interested. 





Prof. Duckwall in Chicago. 


Prof. Edward W. Duckwall, the eminent bacteriol- 
ogist and director of the Sprague Canners’ Laboratory 
at Aspinwall, Pa., was in Chicago Monday on busi- 
ness connected with the important work which the 
laboratory is doing in the interest of the canning in- 
dustry. Prof. Duckwall is enthusiastic over the lab- 
oratory and its future, and delights to talk of his labors 
and researches for solutions of the many vexing prob- 
lems encountered in the packing of food products in 
cans. Prof. Duckwall returned to Pittsburg Mon- 
day evening. 





California Tomato Quality. 

Reports from California indicate that a fairly large 
portion of this year’s pack of tomatoes was of poor 
quality and a good many rejections have been made. 
One critic of the quality of the pack says that some of 
the goods contain very little tomato, but a large quan- 
tity of water, while in others the tomato does not show 
up red and ripe, more or less green being seen. 





Second Hand Machinery. 

Get rid of that old machinery by advertising it for 
sale in Tite CANNER’S want columns. It’s folly to let 
machinery stand by and rust when a buyer may be 
found so easily and at such small cost. 
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Fix More Food Standards. 


The committee on standards of the Association of 
Official Agricultural Chemists, which, under direction 
of Congress, is preparing official standards of purity 
of foods, beverages, etc., has completed another instal- 
ment of standards and has distributed them to those 
interested for the purpose of obtaining their views on 
the several articles. The association at its meeting in 
Washington in December will finally pass upon these 
schedules, and, if approved by the Secretary of Agri- 
culture, will be published by him. 

The committee has been at work on the standards 
for nearly two years, but, owing to the vast labor in- 
volved, has been unable to fix standards for only com- 
paratively few articles. The last installment includes 
standards for gluten flour, white wine, malt vinegar, 
and fortified sweet wine. 


Importers are Aroused Over Labeling Order. 


Importers of foreign packed peas and sardines are 
thoroughly aroused over the recent order of the De- 
partment of Agriculture relative to the labeling and 
marking of packages of food imported from foreign 
countries and because they consider it unjust may 
appeal to Congress to annul the rule. 

It was announced last week that the lawyer retained 
by several leading firms importing French goods to 
work up a test case in connection with the importers’ 
protest has written to all interested importers in New 
York with a view to asking their co-operation in taking 
action in the matter. We learn also that importing 
firms in New York are giving serious consideration to 
the suggestion to strike at the root of the question by 
appealing directly to Congress. There is talk of a 
general meeting of all importing interests, but the 
date of the proposed meeting has not been fixed so far 
as can be learned. 

Officials of the New York customs house take ex- 
ceptions to a public statement that the collector of 
the port and his associates have assumed “the aggres- 
sive in their attitude toward the enforcement of the 
pure fcod law, with special reference to the labeling.” 
In reply to this Deputy Collector Hamilton of the port, 
who is head of the law division of the customs house, 
says that the statement referred to is an error and 
that the customs house is “simply carrying out the 
desires of the Department of Agriculture.” 

Regarding the recent report that the Department of 
Agriculture had notified importers that in future 
classes of goods of which samples had been found to 
contain adulterants would have to be labeled in the 


country where packed and if such products should con- 
tinue to arrive here without satisfactory labels they 
would be re-shipped, Mr. Hamilton said: “If such an 
order has heen issued, it is the work of the Depart- 
ment of Agriculture. Thus far we have made not a 
single re-shipment on the ground of improper or de- 
ficient labeling. In about ten cases we have ordered 
goods re-shipped, but only because the chemists of the 
Department of Agriculture found in the goods sub- 
stances deleterious to health and themselves ordered 
the re-shipment of the goods for that reason. Of 
course, it may happen in the future that we will be 
compelled to re-ship goods for lack of labeling, as 
provided in this new order you tell me of, but that 
hasn’t happened yet.” 





Prof. Duckwall Lectures Before Columbia Students. 


From the Sharpsburg and Etna (Pa.) “Herald,” 
November 25. 1904: “Mr. E. W. Duckwall, of the 
Sprague Canners’ Laboratory, has just returned from 
New York, where he delivered a lecture before the 
medical class at the Columbia Univerity on the prep- 
aration of bacteria for microscopical purposes. Mr. 
Duckwail has achieved an international reputation in 
the science of bacteriology in the food industry. He 
is the director and bacteriologist of the Sprague Can- 
ners’ Laboratory, bacteriologist for the Aspinwall 
Hea!th Department, member of the Society of Ameri- 
can RBacteriologists, member of the Society for the 
Advancement of Science, and member of the American 
Chemical Society.” 





Mr. Empson in the Fast. 


J. H. Empson, the well-known Colorado canner and 
pea-viner manufacturer, is in the East on a business 
trip. Mr. Empson was in Chicago last week, going 
from here to St. Louis. After leaving St. Louis Mr. 
Empson will visit the principal eastern canning states 
in connection with his viner interests. 


— 





Praise for Condensed Paste Powder. 


The Arabol Mfg. Co., 100 William street, New 
York, have received the following letter from the Con- 
tinental Canning company, Continental, Ohio: 

“Gentlemen :—We have been using your Condensed 
Paste Powder and cannot speak too highly of the same, 
as we have had ‘troubles of our own’ in getting the 
paste that would hold. We certainly found it in your 
Condensed Paste Powder. You may expect our 
future orders.” 
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PACKERS’ GAN 


We are prepared to furnish the trade the BEST 
LOCK SEAM CAN that can be produced. Our 
factory is equipped with the most modern Auto- 
matic Machinery in use. Our capacity is the 

















largest of any Independent Can Manufacturer in 
the United States. Our location and shipping 
facilities enable us to ship promptly and in any 
direction from Wheeling. Correspondence Solicited. 
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Sprague Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


(Prof. Duckwall’s reports on work done in the Sprague Canners’ Laboratory are published exclusively in THE CANNER. 


They appear in the first 


issue in each month and cover the Laboratory work during the month immediately preceding their publication.) 


have received a large number 
of samples to be tested for keeping qualities. Out of the 
hz ilf dozen lots of corn received, only one lot showed any 
signs of bacterial growth. Our method of testing such goods 
is as follows: We place the cans in the incubator, where 
the temperature is maintained steadily at 98 degrees F*., and 
leave them there for several days. Within a week, if there 
are any living bacteria present they will multiply very rap- 
idly and we can then see them in the juice with the micro- 
scope by placing a tiny droplet under a very thin piece of 
glass. Most of the bacteria found in canned goods are motile; 
that is, they are able to move irom one place to another 

some of them have a spinning motion, others seem to turn 
somersaults, and others have a serpentine or wabbling mo- 
tion. When a vegetable juice is examined under the micro- 
scope everything seems to be in motion, even the small par- 
ticles of organic matter, and sometimes currents are formed 
which carry everything along with them, but the true motion 
of bacteria is different from these physiological movements, 
and when one becomes familiar with their motility he is able 
to distinguish accurately their difference from small pieces 
of organic matter. We have another very accurate method 
of determining whether bacteria are present in the goods by 
the plate culture method. We prepare a number of small, 
flat dishes (Petri dishes), with some nutrient substance, and 
solidify it with gelatin or agar-agar. We then streak a num- 
ber of these with the juice of the goods we wish to examine 
and usually within twenty-four hours we get a visible growth 
of any germs present. If no bacteria are present the juice 
will eventually dry on the surface of the medium, which 
proves that no aerobic bacteria are present and in order to 
determine the absence of any organisms which cannot grow 
in the presence of air we inoculate test tubes which are 
plugged with cotton and place these in what is called an 
anaerobic culture apparatus. In this apparatus the oxygen of 
the air is absorbed by certain chemicals used and any an- 
aerobic germs will then develop. We find quite a number 
belonging to this class of bacteria in spoiled canned goods 
where they are able to thrive yer a vacuum is formed 
in the cans after cooling, and a great deal of the oxygen is 
thus eliminated, which is a pa environment for anaerobic 
bacteria, and this is the reason that a vacuum has no value 
as a means of preventing spoilage. 

After having gone through this technique, if we get no 
growth of bacteria, it is quite evident that the goods have 
been perfectiy sterilized. Sometimes we find that the bacteria 
which we are able to see in the juice by the aid of the micro- 
scope, give us considerable trouble in obtaining pure cultures. 
In this case we prepare our culture medium from the juice 
ot the goods and solidify it by adding gelatin or agar. 

Among the goods thus examined this month were 
of corn, peas, tomatoes and hominy, and we found one 
ple of corn which contained living bacteria and two 
ples of tomatoes; all of the others were germ free. 

From the results obtained from incubating canned corn, we 
are inclined to think that there is little loss this year from 
what is known as sour corn. We want to encourage the 
canners to send in samples of all kinds of goods to be tested 
in this manner. During the season this work is particularly 
valuable, because the sterilizing process may be corrected if 
any bacteria are found in the cans. 

The following letter is a sample of the number of inquiries 
received : 


During the month past we 


samples 
sam- 
sam- 


—, ——, Oct. 26, 1904. 


Prof. E. W. Duckwall, 
Canners’ Laboratory, Aspinwall, Pa 
Dear Sir—About Oct. 22d we shipped to you by National ex- 
press, prepaid, two cans corn. Please examine these thorough- 
ly ind let us have your opinion as to keeping quality, color, fill 
and process. On some corn we sent you earlier in season you 
remarked that color was too white. We cannot account for it, 


as we use no bleach and the whole output is cooked same 
way and same length of time. 
Yours truly, 
Discoloration of Corn. 
———, ——, Oct. 15, 1904. 


Mr. Duckwall—I am sending you by express six cans corn for 
your opinion as to cause of dark color. The four unlabeled cans 
were put up last night after the machinery had lain idle a 
week. Is the darkness of color due to iron of machines or not? 


It was given 240 degrees for 75 minutes. Our thermometers 
showed 210%, in boiling water. The two labeled cans were put 
up some time ago—we use no bleach, but use a little (labeled 
cans same process) salt in the water, nothing more; our water 
is limestone; would that have any effect on the color? Wishing 
to hear from you as soon as convenient, I am, 
Yours truly, 

P. S.—Our cans are cooled completely down as fast as cold 
water will cool them. 

We examined carefully the six 
laboratory and submit the following 
labeled cans contained some iron and considerable foreign 
matter, principally debris from the machinery. These cans 
were also very much scorched, giving the corn a brown ap- 
pearance. As these were only an experimental lot, they were 
probably not chilled properly. The two labeled cans were 
far better in color, but they also showed some discoloration, 
due to dirty cans. The cans were acid soldered and there 
was quite a reaction when tested for zinc. The color of the 
fairly good, but I would make this criticism: it 


cans of corn sent to the 
report: The four un- 


corn was 
was a little too dry and the cans were not quite as full as 
they should be. If cans are carefully inspected for cleanli- 


ness before filling you will have a fine quality. I also no- 
ticed considerable of the cob, due to the close cutting of the 
knives; this you can avoid by cutting the kernels in the 
center and by scraping your corn, it will be more moist. Be 
careful that you do not get the Soldering flux (which is 
chloride of zinc) in your cans. By using a No. 3 camel’s 
hair brush in the aciding machine you will be able to apply 
the flux directly in the crease of the can and thus avoid get- 
ting the goods contaminated. 


-, Nov. 7, 1904. 
Duckwall. 
Aspinwall, Pa. 
Sir—I am sending you by prepaid express four cans of 
The corn is keeping all O. K., except- 
You will notice cans are 
(at top of cap) you will 


Prof. 3. W. 


Dear 
corn for your inspection. 
ing a few seam cap and tip leaks. 
not quite full and on opening same 
find a slimy or unnatural condition of corn. I think it is caused 
from the water. which is very hard; the corn was put in cans 
quite moist, or I thought thin enough, but it has after stand- 
ing in warehouse for some time, become quite dry or solid. 
I wrote you on Aug. 10th, and you said use dry Maine process 
and process 60 minutes, which I did. My formula was 12 Ibs. of 
salt and varied from 15 to 20 lbs. of sugar to 100 gals. of 
water. according to condition of corn. What is your opinion 
of the samples of corn? Hoping [am not taking too much of 
your valuable time I beg leave to remain, 

Very truly yours, 
When these cans atrived we incubated them, ex camined 
them in the usual manner, found them sterile and the only 
criticism we would make is on the short filling. The cans 
ought to be filled up to within one-half to three-quarters of an 
inch of the top. . Otherwise the quality is very nice. 
Oct. 15, 1904. 
Canners’ Laboratory, 
Aspinwall, Pa 

Gentlemen—We are sending yeu via express to-day four cans 
corn. We wish you to analyze same and kindly write us as 
soon as possible cause for their being curdled like and black 
in cap end of can. Corn looks good except on capped end. Our 
whole pack seems to be in same shape. We have taken these 
cans from four different weeks’ pack. 

Thanking you for an early reply, 

Yours truly, 


Sprague 


We wrote for more information and received the following 


letter : 
—, ——, Oct. 20, 1904. 
Sprague Canners’ Laboratory, 
Aspinwall, Pa. 

Dear Sirs—In regard to the four cans sent you, will say we 
used very little bleach, some starch and gaurantose, but it looks 
much like bad flux to me that causes dark color in cap end of 
cans. The flux we used is some that they have had on hand 
for three years and will say the steels were never hotter than 
is necessary to melt solder nicely. 

Trusting this is satisfactory, I am, 

Yours truly, 


When the first four cans arrived we found that all four 
had been pierced by tacks used to fasten the card on the 
box, so we wrote for more samples and explained the cir- 
cumstance. In due time the next lot arrived and we placed all 
excepting ore in the incubator for a week in order to get a 
growth of any bacteria which might be present. After that 
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time we removed them and streaked a number of Petri dishes 
containing a nutrient agar preparation. We examined the 
juice carefully, but could find no trace of bacteria at that 
time. We naturally thought that the cans contained no bac- 
teria, because we couid not see any under the microsccpe, but 
we obtained a free growth in the Petri dishes within twenty- 
four hours. We then examined the cans again and found 
that in two of them the bacteria had developed wonderfully. 


NO. 2. 


PLATE 





Photomicrograph of a beautiiulliy flagellated bacillus which 
greatly resembles Bacillus Mesentericus Vulgatus in many re- 
spects. tut is an obligative ae:ote. Isolated from a can of 
corn, Which showed dark discoloration, due to the action of 
sulphuretted .ydrogen on the metal of the can. Slide prepara- 
tion made from a six houis’ growth on agar. The numerous 


flagella are stained by cur own special method, and photo- 
graphed through the microscope through a 1-12 homogeneous 


oil immersion otjective and No. 6 compensating eyepiece, using 
acetylene radient. Magnified 1,200 diameters. 

We did not get any growth from one can, either in the can 
or in the dishes, so this can was sterile. These bacteria were 
strictly aerobic, that is, they were able to grow only in the 
presence of air and this accounted for our failure to make 


PLATE NO. 3. 





Photomicrograph of the thick walled spores of the bacillus 
shown in Plate 2. The spores are the seed forms and are ex- 
ceedingly resistant to heat and other unfavorable conditions. 
These are the forms of the tacillus, when forced into a resting 
state. In a favorable piace they will again form the bacilli, 
providing air is present. This photograph was taken from a 
slide preparation of a four days’ growth of a pure culture on 
agar. Magnified 1,500 diameters. 


them multiply in the cans during the first incubation. We 
endeavored to grow them in the anaerobic culture apparatus, 
but were unsuccessful, and this proved that they were strict 
aerobes. There were two different species, one in can marked 
No. 1. and another in can No. 3. and both were motile and 
spore bearing. We introduced the spores into some cans of 
good corn we have in the laboratory, then processed them; 
within a week we had the same discoloration seen in the 


PLATE NO. 4. 


Photomicrograph of a very active tacillus greatly resembling 
Hueppe’s Bacillus butyiicus in its manner of growth and chemi- 
eal products, but is an obligative ael1obe. Culture obtained from 
a ean of discolored corn. It produces no gas tut form small 
also produces butyric 


amcunts of sulphuretted hydrogen. It 
acid. Slide preparation was made from a very young growth 


on agar and the numerous flagella were demonstiated by our 
special method and then photographed through the microscope 


using acetylene radient. Magnified 1,200 diameters. 
originals. This would indicate that the bacteria were able 


to grow as long as there was any oxygen in the can, and 
a‘ter that they would form spores and the rods would dis- 
solve, leaving only free spores which we were unable to de- 
tect positively in the juice under the microscope. 

The bacillus found in can No. 1 was beautifully flagellated, 


PLATE NO. 5. 





of bacillus 


rods 
smaller than those of the 
and the walls of the 
They are atle, however, to withstand 
From four days agar culture, stained with carbol 
Magnified 1,500 diameters. 


Photomicrograph of the spores and barren 
shown in plate 4. The spores are 
first baccilus obtained from can No. 1, 
spores aie more delicate. 
much heat. 
fuchsin. 
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which gave it very active motility. It is strictly aerobic and 
differs from any bacillus thus far isolated by us. In appear- 
ance it greatly resembles bacillus mesentericus vulgatus. It 
forms long chains and some of these would be motile and 
flagellated. After a time spores would form near one end 
of the rods and the rods would dissolve rapidly, leaving the 
spores free 

Plate culture on agar—Very rapid growth with scalloped 
border. A thin almost transparent film of young motile bac- 
teria extends in all directions and soon reaches the walls of 
the dish. From this almost invisible growth fine preparation 
may he obtained for the demonstration of the flageila. After 
the growth becomes quite visible it is slimy, and in this re- 
sembies the potato bacillus. It forms a pellicle on the sur- 
face of bouiilon, but does not produce any gas. It forms a 
small amount of sulphuretted hydrogen, which is determined 
as follows: The agar is colored a light yellow with ferri- 
tartrate made alkaline with sodium carbonate; the bacteria 
cause this to turn black if sulphuretted hydrogen is produced. 
It is this substance which gives the corn the dark discolora- 
tion seen frequently and was the direct cause in the case 
before us. 

The spores of very resistant to heat, 
because they are thick membraned. A close study of the 
plate shows this characteristic. Nearly every rod forms 
spores and when we stained an old culture we rarely found 
any rods at all, they all having gone to spores. 

This organism grows only in the presence of air, and when 
forced into an anaerobic condition forms spores and goes 
into a resting state. For this reason it will not continue to 
grow in the sealed cans after the supply of oxygen is ex- 
~~ consequently will not cause very great changes. 

The bacillus isolated from the can marked No. 3, was dif- 
ferent in its manner of growth. When streaked on agar it 
grew only aiong the line of inoculation and did not send out 
the invisible film seen in the other culture. On ordinary 
agar we had difficulty in getting a confluent growth; it seemed 
to form colenies and resembled Hueppe’s bacillus butyricus 
in this respect. It did not form any slime, but gave rise to 
spores rapidly. ‘These spores are centrally located in the 
rods as a rule. although some of them were quite near the 
ends of the rods. There were a great many barren rods in 
the cultures we made, and many rods which did not form 
spores at all, as shown by the plate. The spores are quite 
small, and the on ag ine does not seem to be as thick as that 
of the other This organism is also strictly aerobic, 
and cannot grow “whens oxygen is excluded. We went 
through the same technique as described previously and 
learned that sulphuretted hydrogen was produced, but only 
in small amounts. It produced no indcl or other foul product 
and formed no gas. Like the other species it developed and 
grew as long as there was any oxygen in the can and then 
went into a resting state. 

These are the first strictly aerobic bacteria we have ever 
isolated from canned corn, all the others have been faculta- 
tive anaerobes; that is, they were able to grow in the pres- 
ence or absence of oxygen. That class of bacteria would of 
course continue to grow and completely ruin the goods, while 
these have interfered somewhat with the appearance they 
cannet proceed and the goods will not therefore deteriorate 
any further. 

We would recommend a process of 250 degrees F. for 65 
minutes, which will be sufficient, we believe, to insure per- 
fect sterilization. 


this organism are 


specie 


Analysis of Tinplate. 


—, Oct. 18, 1904. 


Prof. E. W. Duckwall, 


Sprague Canners’ Laboratory, Asvinwall, Pa. 
Dear Sir:—We are mailing you under separate cover a piece 


of our tin cans. Kindly let us know 


of tin plate cut fiom one 
weli the plate is coated with 


at your earliest convenierce how 
tin. and the number of rounds of tin to the base kox (112 
sheets of 14x20) of this piate. 
Yours very truly, 
——., ——,, Oct. 22, 1904. 
Prof. E. W. Duckwall. 
Aspinwall. Pa. 
Dear Sir—In regard to tin plate mailed you. Kindly wire us 


at our expense the result of your aralysis. that is the number 

of pounds of tin to a base bcx. of this plate. We are anxious 

for your report and await same at your earliest convenience. 
Yours truly, 


October 24, 1904. 
The analysis of the pieces of tin sent to us is covered by 
report given below. Some of the pieces were quite small; 
we usually like to have as large piece as possible in order 
to make check tests. The analyses were made by the iodin 
titration method. 


Body—Three analyses: 

No. I was 0.634138 of a gram of tin to one sq. in. 
both sides. 

No. 2 was 0.034138 of a gram of tin to one sq. in. 
both sides. 

No. 3 was 0.034945 of a 
both sides. 

Average was 34 millegrams, 
to the box 14x20. 

Bottom—Three analyses 

No. I was 0.043026 of a ‘gram of tin to one sq. in. 
both sides. 

No. 2 was 0.040612 of a gram of tin to one sq. in. 
both sides. 

No. 3 was 0.040612 of a gram of tin to one sq. in. 
both sides. 

Average was 41.8 
to the box 14x20. 

Cap—Three analyses: 

No. I was 0.029462 of a gram of tin to one sq. 
both sides. 

No. 2 was 0.028684 of a gram of tin to one sq. in. 
both sides. 

No 3 was 0.629694 of a gram of tin to one sq. in. 
both sides. 

Average was 29 millegrams, equal to 
the box 14x20. 


surface, 
surface, 
suriace, 


gram of tin to one sq. in. 


equal to 2.13 pounds of tin 


surface, 
surface, 
suricce, 


millegrams, equal to 2.7 pounds of tin 
] / 


surface, 
surface, 
surface, 


1.82 pounds of tin to 


PLATE NO. 1. 





Fhotomicrograph of defective tin from the bottom of a can 
intenced for apples. There weie many such places on both 
sides and the coating was very thin o1 entirely absent in such 
places. Such plate would 1apidly break down by the action 
of the acid in apples. Magnified 100 diameters. 


Top—Three analyses: 

No. I was 0.032926 of a gram of tin to one sq. 
both sides. 

No. 2 was 0.034138 of a gram of tin to one sq. 
both sides. 

No. 3 was 0.033330 of a gram of tin to one sq. 
both sides. 

Average was 33.5 millegrams, equal to 
the box 14x20. 

The microscopical analysis of this tin plate was more im- 
portant than the chemical results. The bottom, which gave 
the best chemical analysis, was probably the most uneven'y 
coated of ail. There were numerous places where the steel 
sheet was exposed when viewed with a 16 m.m. objective 
and a No. 6 eyepiece. The body was a little better, but tak- 
ing the can as a whole, it would be exceedingly risky for 
packing apples or any kind of acid fruit. 


n. surface, 


n. surface, 


n. surface, 


2.1 pounds of tin to 


Swelled Tomatoes. 


We have received several samples of swelled tomatoes, the 
cause of which we find is due to leaky cans. The following 


letter was received: 

———, ——, Oct. 13, 1904. 
Duckwall. Esq., 
Aspinwall, Pa. 

Dear Sir—We have had and still are having a great deal of 
trouble from swells in the tomatoes we packed this season, 
most of the cans bursting in the seam. We wculd like to sub- 
mit tre matter to vou and would ask what you would wish us 
to send to you for test. The goods have been processed 50 


Edward W. 





30 


minutes to one 
as well as full 
properly made? 


hour. Shall we submit some of the bursted cans 
cans so you can examine the seams to see if 
Awaiting your instructions, we are, 
Very truly yours 


Oct. 20, 1904 
Duckwall, 

Aspinwall, Pa. 
Agreeable with you) 


Mr. EF. W. 


request of the 17th, we ex- 
pressed you to-day samples of the cans we are having trouble 
with. We have had no serious delays. From the filler our 
eans went through the single Sprague continuous exhaust at the 
rate of 2.000 an hour. then thrcugh the Hawkins’ wiper and 
capper. Three-pound goods were processed in boiling water 
fifty (50) minutes; 2-pound goods 35 minutes. Water was then 
drawn off and the tanks filled with cold water to cool the cans. 
Then cans were piled 


Dear Sir 


Very truly yours, 


When the samples of swelled tomatoes reached us several 
cans were burst in the seams and the contents were gone. 
We took a can which had no apparent leak and after incubat- 
ing it examined the juice and found two species of bacteria 
present. One was the acetic id bacterium an the other 
was a very actively motile bacillus which we were able to 
cultivate in pure culture only on tomato agar at first. We 
could not get a growth on the regular beef juice agar at 
first, but after two subcultures we were able to get a fine 
growth. ‘This is a remarkable peculiarity of some bacteria, 
they become accustomed to a certain kind of food and do not 
readily thrive when streaked on a new substance. This is 
a well known characteristic of many pathogenic organisms; 
they will grow quite well in the body, but when planted on 
artificial media they grow but scantily at first, but after sey 
eral subcultures they multiply very readily and to some ex 
tent lose some of their pathogenic characteristics and become 
saphrophytic. Another peculiarity of this tomato bacillus 
was, after we had made several subcultures, we were unable 
to get a good growth on tomato juice again, but on tomato 
juice which had fermented it grew quite well. This would 
indicate that it had nothing to do with the first fermentation, 
but. found a suitable substance after that fermentation on 
which it could thrive luxuriantly. 


asta 
acid 


PLATE NO. 6 





bacillus 


greatly resembling 
other characteristics, but is 
Gives rise to foul odor in to- 


Photomicrograph of a toma.o 
megatherium in size and some 
straight and has square ends. 
matoes. It is actively motile owing to its numerous flagella, 
which were demonstrated by our own special method from a 
very young agar culture. This bacillus has many peculiarities 
as to its food requirements (See text.) It forms spores and 
is present in tomatoes only after a _ previous fermentation. 
Magnified 1,200 diameters 
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Microscopical appearance. Large, straight rods three to 
six times as long as broad, with square ends, and forms 
chains composed of several cells. The rods are beautifully 
flagellated, having many of these organs of locomotion at- 
tached to the entire surface. The bacillus looks something 
like bacillus megatherium, but differs from it in several 
points, its active motility, the rods are not bent, the ends 
are square, and it has more flagella. 


PLATE NO. 7. 





shown in 


bacillus 


Photomicrograph of spores and rods of 


Plate 6. Owing to the slime formed in the old culture, it was 
difficult to get a good slide preparation of the spores. The 
spores are quite small in prcportion to the size of the rods. 


Stained with fuchsine. Magnified 1,000 diameters. 

The spores of this bacillus are small and centrally located 
in the rods, they are very resistant to heat, and could not 
be destroyed by the temperatures usually given tomatoes for 
sterilization. As we have said, however, it will not thrive 
readily on unfermented tomatoes, consequently we are not 
usually troubled with it, unless we permit the peeled to 
iatoes to stand too long before they are processed, or until 
fermentation has started. 

For a time we were unable to determine just why this 
organism ws present in the can examined, but we finally 
came to the conclusien that there must be a leak in the can 
somewheie, so we soldere:| up the hole, then we attached a 
vaive and pumped about 25 pounds of air into the 
empty can. We then p'aced the can under water and there 
were several fine streams of air bubbtes which came from 
which invisible to the eye. 


niet 
cnecs 


¢ hee 
the leaks, were 


Two Other Cases. 
Lahoratory, 


Sprague Canners’ 


Aspinwall, Pa. 
Gentiemen—We are sending you by prepaid express several 
cans of tomatces which have swelled. The cans are a special 
make, and the process is 220 F. for 40 minutes. The tomatoes 


were carefully handled, and there were no delays of any conse- 
quence, and we are at quite a loss to understand why these 
goods should spoil after a process which we believe to be suf- 
ficient, and wnich we have been informed is more than is ordi- 
narily given tomatces ih most factories. We should be pleased 
to have you state what yeu would consider the proper tempera 
ture for processing tomatces We would also like you to in- 
foim us how the following tempeilatures compare in processing 
tomatoes. Tomatoes cooked 25 minutes at a temperature of 
240 degrees Fahr., steam, as compared with tomatoes cooked at 
a temperature of 214 cegrees Fahr., for 40 minutes, or, in othe 
words, what time would te necessary to secure the same steril- 
ization if both of the akove had heen cooked in boiling water 
open bath at 212 degrees Fahr. 

If you have in your possession a table showing how time may 
be figured against a high temperature I would be very glad in- 


deed to have you send me a copy of same or advise us where 
it can be secured. or in other words, I would like to be able 
to figure what extra time is necessary when the temperature 


is decreased, and how much the time can be shortened or 
sened in the cook when the temperature is increased. 
Very truly yours, 


les - 


Cans must be pretty well sealed if they are to withstand 
the action of the fruit and vegetable acids. Such goods as 
corn and peas, which are almost neutral, will keep in a pack- 
age whose sealing is very thin and sometimes defective. I 
have seen cans with small leaks keeping well owing to a 
small particle of corn, or the skin of a pea, covering and 
drying over the hole, but acid products will not keep thus, 
indeed they will often cause a leak owing to the acid attack- 





Ne ores 


= 








ing a weak place in the soldering or cement. We received 
two lots of cans from the party from whose letters we have 
quoted. We did not find any leaks in the first lot sent in 
to us, but we did find pure cultures of bacteria belonging 
to the acetic acid group, and we came to the conclusion that 
the cans were not sufficiently sterilized, although this looked 
unreasonable, considering the statement made in the letter, 
that the tomatoes had been processed 40 minutes at 220 de- 
grees F., but we thought that perhaps this lot had not been 
given as much heat as stated in the letter. We soldered the 
cans and gave them 25 pounds of air and found that they did 
indeed leak in many places; exceedingly small leaks, but suf- 
ficiently large to admit the bacteria. The second lot of cans 
were all side seam leaks, excepting one can which leaked 
through the cement hetween ihe flanges of either end) We 
have no comparative table of temperatures for tomatoes, but 
we will endeavor to make one before next tomato season. In 
general tomatoes will keep all right at 212 degrees F. for 35 
to 40 minutes. A process in the retort with steam pressure 
250 degrees F. for 15 to 18 minutes will also sterilize to- 
matoes. We refer in both cases to No. 3 cans. 
ae, aan, Ot. 21, 1904, 
Prof. E. W. Duckwall 
Sprague Canners’ Laboratory. Aspinwall, Pa. 

Dear Sir—Your favor of the 19th to hand, and we thank you 
for the information relative to the freezing of tomatoes. We 
are sending you by express prepaid a ceuple of cans of toma- 
toes, one which shows signs «f swelling, the other which ap- 
pears to be sound. and we would like to know if you can deter- 
mine the cause of the spoilage in the ean which has swelled. 
These cans were both processed alike for 45 minutes in boiling 
water, after having gone through the steam exhaust box. These 
swells sometimes cdo not shcw up until the goods have been 
put up for several weeks, and do not seem to be confined to 
any one day’s packing, but to be spread out through the whole 
season’s work 

As we have not as yet subscribed anything to the support of 
the Sprague Canners’ Laboratory, it will be in order for you 
to make such charge as you may deem in keeping with the 
services rendered for rendering us an opinion regarding this 
matter. We remain, 

Yours truly, 


October 1904. 

The two cans of tomatoes reached the lshotaneed fal right. 
We examined the swelled can carefully and find that it is a 
cap leak. We do not know whether this cap leak is the re- 
sult of the swelling having burst the soldering or whether 
it is the original cause of the spoilage. In order to deter- 
imine the cause accurately, you had better send us three or 
feur swells which have no indication of leaking. You un- 
derstand that if a can leaks all kinds of bacteria from the 
air gain entrance through the leak, and it is impossible to 
locate the cause. 

We cannot make any direct charge for work of this kind, 
hut if you feel disposed to make a donation towards the sup- 
port of the laboratory it will be thankfully received. and 
any and all work will be given our prompt attention. We 
will no doubt be able to help you over many difficulties which 
cannot be solved in a simple chemical laboratery. 


Tinplate Damaged hy Acids in Paste. 


3) 
es 


ynague Canners’ Laboratoiy. 
Aspinwall. Pa. 

Gentlemen—We are sendirg you te-day two cans, on which 
the label is very much disfigured with 1ust spots. We wish to 
ascertain whether this lot of cans was properly tinned, whether 
the ink on labels was unusually sensitive, or whether the paste 
used is entirely responsible for 1ust spots. The paste contained 
no acids more harmful than alum, and heretofore has been 
used with satisfaction. 

——t your decision in the matter, and enclosing a stamped 
envelope, we remain, 

Very truly yours, 

When the sample of paste arrived we first tested it with 
blue litmus paper and found that it was acid. The two cans 
in question arrived and the tin plate had suffered very much. 
Aiong the lap of the label there were numerous places where 
the acid had eaten the tin coating off completely, and rust 
had formed from the oxidation of the steel. We examined 
the tin box in which the paste had been shipped to us and 
found the same conditions. 

Test for sulphuric acid—100 grams of the paste were di- 
luted with water and acidified with phosphoric acid, this was 
then distilled with the delivery tube submerged below the sur- 
face of some water in the receiver. The clear distillate was 
then boiled with a small quantity of bromine water. This 
liquid was then tested for sulphuric acid by adding a few 
drops of barium chlorid, which gave the milky precipitate 
indicating the presence of sulphuric acid. 

Test for hydrochloric acid—The distillate was treated with 
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silver nitrate which gave a marked white precipitate, indicat- 
ing the presence of a small quantity of hydrochloric acid. 

We recommended the addition of sodium carbonate to the 
paste in order to neutralize the acids. I once had consider- 
able trouble with this paste myself. All of the labelers com- 
ple uined of it, the acid ate through the skin and caused run- 
ning sores difficult to heal. I also found that rust spots were 
showing on the cans, so I neutralized the free acids and had 
no further complaints. 

We would advise the canners who purchase prepared pastes 
that they send samples into the laboratory for chemical 
analysis, because some of these preparations contain acids or 
alkalies, which are apt to attack the tin plate. 

The laboratory is free to the canners for all work of this 
kind and it is a good plan to submit sampies of any ma- 
terials which enter into the preparation of food products or 
in any way connected with them. 

Red Beets Packed in Glass-=-Mold Spoilage. 
Sprague Canners’ Lahoratory, 
Aspinwall. Pa. 

Gentlemen—We are explessing you to-day a Jar of red beets 
which has molded. We have had considerable trouble with 
mold forming on the top and cannot understand the cause. 
Our process is as follows: We parboil the beets and peel them, 
cutting off the roots, then we select those nearly the same size 
so as to have the jars uniform. The jars are then sealed with 
a capping machine under 2,000 pounds pressure, and are then 
precessed for 25 minutes at 240 degrees Fahr., allowing about 
fifteen minutes, both when raising and lowering the tempera- 
ture. Do you consider this proccss sufficient? Is this tempera- 
ture not sufficient to destroy mold? We have always been 
under the impression that 212 would kill mold. We use no 
chemicals or preservatives of any kind, but we use a small 
quantity of a harmless red color because the beets seem to 
bleach out almost white after the process. Do you know of 
any method of preserving the red color of beets? Is there 
any objection to a small amount of color, provided it is not in- 
jurious to health? 

We notice by the reports of the agricultural chemists, that 
colored goods are declared to be illegal. Kindly let us have a 
complete report on these matters, for which we thank you 
in advance. 





Yours truly, 


When the jar arrived we found a dark green mold growing 
on the surface, but we were uncertain whether it had survived 
the process mentioned in the letter or whether it had gained 


PLATE NO. 8. 





Photomicrograph of the beauuniul mold plant Aspergillus Glau- 
cus. The fruit hyphae showing the bottle-shaped sterigmae ra- 
diating from the columellae and the conidia are plainly visible. 
This is an unstained specimen mounted in glycerine and photo- 
graphed. Magnified 500 diameters. 


entrance through a leak in the sealing device. In order to 
determine this point we made plate cultures of the juice from 
the bottom of the jar, with the idea of finding some species 
of bacteria which do not produce spores. This would surely 
be the case if there should happen to be a leak in the jar, 
because any leak sufficiently large to admit mold would be 
an open door for the lactic or acetic acid bacteria. If the 
whole surface of the beets had been covered with the mold 
we could not expect to find any of these species, because the 
mold in that case would use every particle of oxygen which 
entered the jar and would thus starve the bacteria. We were 
unable to get any growth excepting mold and so we mounted 
it in glycerin and photomicrographed it alive. It is one of 
the most beautiful of molds, generally considered harmless. 
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It forms a cottonlike growth of green color and the fruit 
hyphae rise from this. The fruit hyphae has an enlargement 
at the end, this is calied a columella. From this bottle-shaped 
bodies called sterigmae, radiate in all directions and six or 
seven conidia or spores in chain arrangement grow from the 
end of each sterigma. Each one of these conidia is able to 
form a new mold plant. The conidia are the seed forms, 
and will withstand considerable heat under certain conditions. 
They are able to resist a very high, DRY temperature, but 
soon perish at 212 degrees F., moist heat, directly applied. 
It requires several minutes, however, and if this heat does 
not penetrate to the center of the beets, some of the conidia 
which may have found their way there, will possibly survive. 
From the size of the beets in this jar we are inclined to think 
that they shouid have received about thirty-five minutes. The 
temperature for sterilizing beets ranges according to the size 
or diameter from 20 to 40 minutes at 240 degrees F., or from 
20 to 30 minutes at 250 degrees. Fancy beets only about one 
inch in diameter will keep with the short exposure and as 
the diameter increases the time must of ccurse be prolonged 
in order for the heat to reach the center and destroy any 
molds or bacteria. 

We do not know 
color of beets in tin, 
sugar will help materially. 
best color and this may be protected, 
sugar and a small amount of bicarbonate of 
Laboratory Report, April “Index 

It is not advisable to employ artificial 
harmless, because they are not absolutely essential, and the 
food commissioners are somewhat prejudiced (and with 
reason too), on account of the great abuses recorded. It is 
likely that all colors excepting vegetable colors will be pro- 


of any reliable method of retaining the 

but if canned in glass, the addition of 
A well selected variety gives the 
as we have said, by 
soda. (See 


colors, however 


Result from Feeding Rabbits on Preservatives. 


It was stated by Dr. Coley in his testimony in the benzoic 
acid trial at Holliday sburg, Pa., that it was good therapeutics 
to base an opinion as to the effects of a drug on the results 
obtained by feeding in stated quantities to animals. If there 
were no physiological ill effects noticed and if the internal 
organs showed no hyperpiastic, pathological or degenerative 
changes, it was a fair assumption that the drug would have 
no harm‘ul or injurious effect upon the human organism. 
This is indeed the method emplceyed to determine the char- 
acter of all known substances, particularly at the time they 
are first discovered. 

We have compieted the fourth series of such experiments 
with salicylic and benzoic acids and this series has some in- 
teresting features. On May 14 we received several very 
young rabbits along with our guinea pigs, and selected two 
for experimental purposes. These appeared in the photo- 
graph published in the May issue of the “Index” and are re- 
printed here. 

The young rabbits which we intended for controls did not 
get along well and soon died, but the two kept for the experi- 
ment grew rapidly and were never sick a single day during 
the whole term of feeding. They were always active and 
playful and we became so much ‘attached to them that we 
distiked to kill them for the pathological analysis. During 
the months of August and September we gave them 5 milli- 
grams of benzoate of sodium daily, in addition to their daily 
dose of 5 miilegrams of salicylic acid. They seemed to 
relish their food very much, and wouid always come running 
to us every time we approached their cage. They were al- 
ways hungry and I believe we mirht have given them double 
the quantity of preservatives without injuring them in the 
least. During the term of feeding they never seemed drowsy 





OUR SIX GUINEA PIGS AND TWO RABBITS WHICH ARE BEING FED WITH FOOD SATURATED 


WITH SALICYLIC ACID 
US CONSIDERABLE TROUBLE 
HAVHK BEKN 


WEEKS AND HAVE GAINED STEADILY 


hibited, and such colors have no value for restoring the lost 
color of beets. Analine dyes are unsightly too, because the 
color is necessarily imparted to the liquor or juice and this 
is objectionable. 


Research Work. 


We have just completed the analysis of a sample of cran- 
berries purchased in a local grocery. We made the analysis 
to determine the quantity of benzoic acid present naturally 
in them. From 125 grams of cranberries we obtained 60 milli- 
grams of the preservative. This is equivalent to one part to 
2080, and we are quite sure that there was still more which 
could not be extracted. This is a very large amount of pre- 
servative to be found naturally in one of our finest fruits. 
In Ohio or Pennsylvania any one who sells cranberries is 
liable to be arrested and fined for selling an article of food 
containing a substance which is poisonous or injurious to 
heaith, according to the decision of the pure food commis- 
sioners. Some of the jams, preserves, fruit-butters and jellies 
do not have any more of this preservative than occurs natur- 
ally in cranberries. Why are cranberries so valuable and so 
much relished with turkey dinners? Is it not because the 
benzoic acid assists digestion, and also prevents any decom- 
position of the food which the stomach cannot quickly take 
care of? The benzoic acid prevents the bacteria from mul- 
tiplying, until the stomach catches up with the unusual amount 
of work forced upon it. As stated in last month’s report, 
we will carry on these analyses regularly until we get all 
the information possible concerning the free distribution of 
=. more common preservatives in natural fruits and vege- 
tables. 


THESE LITTLE ANIMALS ARE QUITE LIVELY AND GAVE 
{ TD OBTAIN GOOD PHOTOGRAPHS. 


THEY 


FrD ON SALICYLIC ACID FOR ABOUT TWO 


IN WKIGHT. 


and I often wondered when they obtained enough sleep, for 
on moonlight nights I could seem them running around very 
lively. 

On May 14 the white bunny weighed 1134 ounces and the 
gray weighed 734 ounces—they were mere babies. From that 
date up to August 1 we fed them 5 milligrams of salicytic 
acid daily and they weighed at that time 35 and 34 ounces 
respectively. After that we administered the two preserva- 
tives as previously mentioned and at the end of the term they 
weighed 49% and 43 ounces respectively. They were then 
killed for pathological and histological analyses by Doctor 
R. G. Burns, a noted pathologist, and the bacteriologist for the 
city of Allegheny, Pa. The following is his report: 


Doctor Burns’ Report. 


—, —_, Nov. 15, 1904. 
Mr. E. W. Duckwall, 
Director of Sprague Canners’ Laboratory. Aspinwall, Pa. 

Dear Sir—I herewith submit reports of examinaticn of rabtits 
sent by you for pathologic examination. These two rabbits were 
very active and healthy. 

The rabbits were killed at the same time and in similar man- 
ner by chlorofo:m. The technique was as follows. The organs 
of these animals were placed in a 4 per cent sclutiomof formai- 
dehyde, the several orgars were cut into slices two millimeters 
thick. After remaining in this fixing solution for 36 hours they 
were placed in running water for 24 hours and then in 60 per 
cent alcorol. then 80. and finally in absolute alcohol. 

From the alcohol they were placed in equal parts of absolute 
alcohol and ether for 36 hours. 

The embedding was in celloidin, two solutions, one thin, in 
which they remained for 48 hours, the other thick. They were 
next placed upon wood blocks and cut with Stucket’s microtome. 
Stained with Haemoloxyln and Eosin, mounted in Canada bal- 
sam; sections stained easily. 
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MICROSCOPIC EXAMINATION 
Rabbit No 
1 Lungs normal 
2. Heart normal 
3. Spleen normal 


PLATE NO. 11 





Photomicrograph of gasti:c mucous membiane of Rabbit No. 


®, which had heen fed on preservatives for five months. There 
is no evidence of necrotic hyperplastic, degenerative of inflam- 
matory changes The glands and cells are normal. Magnified 


200 diameters. 


1. Pancreas normal 
5. Stomach normal 
6 Liver normal. 

7. Kidneys normal 


PLATE NO. 12 





Photomicrograph of a Malpigian tody of the kidney of Rab- 
bit No. 2. ‘The convoluted tubules, Bowman's capsule, Glome- 
rulus, are all normal. The cells, with their nuclei, are well 
stained with Haematoxylin and eosine No degenerative 
ehanges. Magnified 500 diameters 

8. Small intestines normal. 


Microscopic slides of which are 
Very 


herewith submitted. 
truly 


R. G. BURNS, M. D. 


Comment by Prof. Duckwall. 
Dr. Burns was not present at any time during the feeding 
term of these animals and was not familiar with the preserva- 


tive experiment and did not know on what diets the animals 
had been fed, therefore his analyses are entirely independent 


of the feeding, and he was not influenced by any knowledge 
of the facts and his results are reported just as he found them. 

We examined the slides carefully under various magnifying 
powers and here append our findings. 

Slide of the stomach of white rabbit—The stomach wall 
including the mucosa, submucosa, muscularis, and serosa, ap- 
peared perfect in every respect; there were no lesions or any- 
thing that would indicate injury. The fundus glands were 
stained perfectly, showing the parietal cells with nuclei clearly 
stained; the smooth muscle cells and the chief cells seemed 
to be properiy arranged. The pyloric glands were normal in 
size and position; the epithelium of the surface, the tunica 
propria, solitary follicles were all normal. The slide of the 
stomach of the gray rabbit presented no different appear- 
ance. 

Slide cf the kidneys of the white rabbit.—These sections suf- 
fered somewhat in mounting. The glomeruli were somewhat 
disarranged, but there were no disease processes. The con- 
voluted tubules and their cells were all normal, likewise Bow- 
man’s capsules. lhe cells in the glomeruli were all dis- 
tinctly stained with the nuclei standing out prominently. The 
blood vessels and urinary tubules were normal in appearance 
lhe ascending and descending arms of Henle’s loops are 
plainly visible, and are normal in appearance. The convoluted 
ivbules of the first order are normal in size, number and 
position. The general appearance of the kidney consisting of 
the tunica albuginea, medullary rays, convoluted tubules both 
of the first and second order, cortex, medulla, veins and 
arteries was that of a healthy animal and showed no evidence 
o. degenerative processes. 

lhe slide from the gray rabbit had no different appearance 
so far as we were able to determine. 

Since these two organs, viz., the stomach and the kidneys, 
are the ones most likely to show the effects of any improper 
diets, we have not made any more extended microscopical 
examination of the other organs and simply refer the reader 
to Dr. Burns’ report. 

The results obtained by the pathological analyses of the 
four series of animals are most gratifying. We are inclined 
to believe that all the professional opinions expressed as to 
the harmful effects of salicylic and benzoic acids in the 
amounts ordinarily employ ed as preservatives in food products 
are unwarranted by the facts. We certainly do not believe 
them and from what we have observed in these experiments 
we are inclined to take the other side. We have not been 
prejudiced, we have been seeking to learn the truth, and we 
have learned that some of the most respected professional 
men in this country have been expressing opinions concern- 
ing preservatives which haven't a shadow of truth in them. 
This is lamentable, because it casts a shadow on the integrity 
f the — who stand out so boldly as opponents of preserva- 
tives. Take for instance the statement by a well knowr. 
champion of the opposition, “that hecause presery atives are 
anti-ferments and therefore stop processes of decay, in just 


that proportion will they interfere with the ferments of di- 
gestion.” Nothing could be farther frem the truth, vet this 
very same error 2nd misconception is embodied in the very 
first resolution offered to the International Pure Food Con 
gress by the committee on preservatives. It reads: “Whereas, 


That this congress does not 
f the use of preservatives or antiseptics other than those 
above named (salt, sugar vinegar and wood-smoke), which, 
to be effective, must destroy or paralyze all fermentative or- 
ganisms. ‘They induce a condition which must be more or 
less unfavorable a digestion and they are therefore to this 
extent hurtful.” This resolution is signed by the following 
persons: H. W. Wiley, J. H. Shepard, V. L. Price, E. F. 
Ladd, Julius Hortvett, William Berkely and Richard Fischer. 
There is not a single particle of truth in this resolution. 
Every one of the substances mentioned as being non-in- 
jurious have fully as much harmful effect on digestion as the 
weil known preservatives, salicylic and benzoic acids, weight 
for weight. Some of them will retard digestion more than 
these, vinegar and creosote from smoke, for example. Hydro- 
chloric acid, one of the most powerful anti-ferments known, 
is absolutely essential to digestion—digestion by pepsin can- 
not proceed without hydrochloric acid; how then can the 
resolution be true? Some of these men, as learned as they 
are in some directions, do not seem to know that fermenta- 
tion accomplished by bacteria, yeasts and molds is as much 
different from the digestive processes as ignorance is from 
knowledge; they carry on long-winded arguments about 
things of which they appear to know absolutely nothing. 
Just follow out such reasoning—if all! anti- fermentes exert an 
injurious effect on the digestive processes, how in the world 
are ‘we going to eliminate the 0.2 per cent of hydrochloric acid 


etc., he it resolved (1), approve 
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which is poured into the stomach by the glands of the gastric 
mucous membrane? Because cranberries contain benzoic 
acid, shall we refrain from eating that delightful sauce with 
our turkey dinners, simply because a few radicals declare that 
it interferes with digestion? Any sensible and thinking per- 
son knows better than that; every one knows that cranberry 
satice assists digestion, and this sauce, as it is prepared for the 
table, contains benzoic acid in the proportion of I to 2,000 
and more. Reverse the reasoning: arsenic is a dangerous 
and deadly poison to man; it will absolutely stop all diges- 
tive processes in small doses, but poisonous as it is to man- 
kind, it has very little effect on bacteria, and in the same 
proportion does not interefere at all with the putrefactive bac- 
teria. The statisticians inform us that the average length 
of life has increased FIVE YEARS within the last decade. 
To what cause can this felicitous improvement be traced? 
Some have attempted to answer this question by stating that 
the science of medicine has made wonderful strides and new 
remedies have been discovered. Some say that there are bet- 
ter sanitary conditions, and there are better methods of com- 
bating diseases by quarantine laws and regulations. Some 
say that we have better food since the germ theory has be- 
come better understood. Let us ask ourselves a few ques- 
tions. 

What is the most frequent cause of death? 
diseases ? 

What is the effect of 
they destroy bacteria? 

Has the medical science advanced in proportion to the dis- 
covery of the bacteria which cause diseases, and the anti- 
septics used to combat them? 

Has the increased amount of chemically preserved food 
anything to do with the lessening of diseases? Why have they 
not shortened life as the opponents of food preservatives 
claim? Is it possible that preservatives might be the means 
of preventing the multiplication of disease bacteria in food? 

Is it not possible that the increased longevity may be due 
directly to the increased consumption of chemically preserved 
food? 

Bacteria are the cause of most deaths, and the antiseptics 
are the mears we have at hand for opposing them. Shall we 
not be very careful how we restrict their usefulness? Is it 
not a possibility that the pure food experts are attempting to 
drive out of our ne a the very best food ever prepared 
for the health and happiness of mankind? We merely ask 
the questions. 


Bacteria of 


newly discovered remedies? Do 


The Management of the Factory. 


SOME SUGGESTIONS FOR IMPROVEMENT—A DETAIL MAN. 

A company of gentlemen was one day visiting a large can- 
ning establishment, and they saw a number of women busily 
engaged in polishing the outside of the cans before they were 
labeled. Every can was made absolutely clean and free from 
anything that would mar the natural luster of the tin. The 
question was asked of the manager why so much labor was 
employed on a seemingly unnecessary matter, since a wrapper 
and label wovld cover any little particles which might cling 
to the cans after they were processed. It was explained that 
when the label and wrapner were removed, if the cans were 
bright and clean, it would create a good impression on the 
housekeeper. He was right; the housekeeper does often ex- 
amine the tin can carefully before opening; sometimes out of 
mere curiosity, and sometimes to see how clean the can is. 
The general appearance of the package has much to do with 
its popularity with the trade. A can which is smeared with 
particles of dirt and matter which has dried on the outside 
sugrests to the average person that the methods of manu- 
facture were not clean, and perhaps the contents may there- 
fore be filthy also. During the last year we have received a 
great variety of goods in the laboratory, and some of the cans 
have arrived in a very filthy condition, corn smeared all over 
the outside of the cans, broken and mashed peas stuck to the 
tin, and various other goods in like condition. Sometimes 
I pick up a can of this kind, and wonder if the machinery 
was dirty, and I sometimes try to picture in my mind the 


general condition of the factory from which the samples 
came. Was the floor clean, were the tables and machinery 
washed carefully after each day’s work, were the employes 


comnelled to keen themselves in a tidy condition, is the food 
protected from flies and insects, etc.? All these thoughts 
flash through my mind and I say to myself, if the outside of 
this can were clean, I would not believe that such conditions 
could possibly exist, but I cannot be certain, if I am to judge 
by the appearance of this package. Did you ever pick up 
a can of goods packed by any house whose name is a house- 
hold word in every American home, and have you noticed how 


bright and clean the package appears, with the label pasted 
on absolutely straight, the capping smooth and the tin free 
from every suggestion of dirt? If the firms whose goods 
reach every city and village in the land, and have a reputation 
for excellence, can afford to give attention to such matters, 
is it not possible that these things are factors in their suc- 
cess? If they can afferd to spend the money in thus caring for 
their immense output, is it impossible for you to be thus in- 
terested? Success is achieved by. careful attention to every 
detail, no matter how small or insignificant it may seem; 
close attention to details is educational, it teaches a manager 
to be ever alert and watchful. A man who makes a practice 
of looking into the small matters in the various processes of 
manufacture will find opportunity to make improvements con- 
stantly. One cannot be a close cbserver without becoming a 
student. One of the best ways to begin is to make the rounds, 
starting with the receiving of raw materials, and then fol- 
lowing this up by examining each step in the process of manu- 
facture, at every point making a special study of various 
methods, and suggesting changes as the ideas present them- 
selves. If the manager, or a member of the firm, will make 
a habit of going through the whole business once or more 
each day, new ideas will come to him constantly. Take the 
idea of cleanliness: a close observance of conditions as one 
meets them in walking through the factory will reveal great 
possibilties. The factory should first of all be absolutely 
clean, and in order to have it so, the idea must be inculcated 
into the employes. Many of the people who seek employ- 
ment in the canning houses have no idea of order, clealiness, 
or system in their own homes, and they must be taught how 
to keep clean themselves, and then to keep things about them 
in a tidy condition. In order to teach the employes this there 
must be places for them to. wash and suitable quarters for 
changing their clothes. Every packer of food products should 
insist that his employes change their clothes, so that they will 
not appear at their places in their street costumes. Some 
firms have adopted uniforms, two for each employe, so that 
one suit may be always clean. The people may not take kindly 
to it at first, but if tact is used, it is no difficult matter to get 
every one not only interested, but anxicus to wear a suitable 
uniform. Every woman who is employed in a canning house 
should wear a cap to cover the hair. Nothing looks nicer than 
to see white caps on every one of the women. Where a num- 
ber of women are at work, there is great danger of hair get- 
ting into the goods, unless caps are worn as a precaution. 


Not 


long ago a canner sent me a sample of golden wax 
beans, and the first thing I saw after opening the can was 


a long hair. I immediately wrote the packer and made the 
suggestion that he adopt the caps for the women. Accidents 
of this kind freauently happen in the home and are over- 
looked, but if such a thing 1s discovered in a can of manufac- 
tured goods it is not forgiven; this hurts not only the packer 
individually, but the whole canning industry. suffers to some 
extent. A certain packer once said to me that it would be 
impossible to adopt such methods in the average canning fac- 
tory, because it would meet with so much opposition, so I 
concluded to test the truth of his theory. I was called to start 
a factory in one of the southern states where the women 
who worked in that particular canning district were all col- 
ored. In former seasons they had been accustomed to work 
in their ordinary clothes and never wore any caps or other 
protection for the hair, so I determined to improve the 
conditions, although I admit the proposition appeared diffi- 
cult, because the colored people were independent; there was 
plenty of demand for their services in the other factories in 
the vicinity. I started with the woman in charge; by using 
tact I induced her to wear a striped calico dress and a white 
cap. She looked very neat in comparison with the other 
women, so ! encouraged.a spirit of jealousy among them, and 
within a few days the whole force was uniformed. The news 


spread, and in a short time we had applications for more 
women than we needed, all because they’ wanted to work 
where every one !ooked so neat and clean. Now let me tell 


you, if this course could be successfully pursued in that loca- 
tion, and with colored people, it may be done much more 
sasily in cities and villages where only white people are 
employed. I was in charge of one canning factory where 
a large per cent of the women were foreigners, Hungarians. 
Croatians. Bohemians and Poles, and I had no trouble at all 
in getting them to conform to the idea. But you ask me does 
it pay for the inve stment and the time spent in adopting such 
a system? Yes, it does; because first of all a woman takes 
some pride in her pe »rsonal appearance and if you encourage 
that she will take pride in keeping her place where she works, 
clean and neat, and her work will change in character. It is 
educational, and the spirit is communicated to every denart- 
ment of the factory with the result that the goods will be 
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better in quality and will of course command a higher price 
on the market. 

Cleanliness, system and order are three very important 
requisities if you would have a perfect factory. How many 
canners have their factories in such shape that they would 
be delighted to have their customers pay them a visit? Dur- 
ing the season how would you like to have every housekeeper 
who uses your goods pass through your factory on a tour of 
inspection; would you be wiiling to risk it? In years gone 
by we used to hear many unfavorable comments about the 
fiithy condition of the canning houses, and this idea still clings 
in the minds of a great many people. There is, however, 
a marked improvement in the modern canning houses, owing 
to the improved machinery and the influence of the press and 
public opinion, but there is still much room for improvement. 
One of the best means of correcting false impressions is to 
invite the public to visit your factory while you are busy 
during the canning season. You will be on your guard con- 
tinually to have everything in good running order and you 
will see that your floors and machinery are clean, and you 
will look after the general appearance of the employes too. 
If your factory is a credit to you the whole industry will be 
benefited by it, and you will make a special‘study to improve 
appearances all the time. It is a good advertisement to open 
your factory to the public, and it pays to offer special in- 
ducements to have people as visitors. Some firms employ 
guides to conduct them through the factory and explain the 
machinery and point out the special features in which they 
take particular pride. If everything is clean and the em- 
ployes are uniformed and the goods themselves look ap- 
petizing visitors will carry away with them a good impres- 
sion. Some firms atrange tables spread with clean cloths 
and have a young lady to serve samples of the goods. This 
is one of the best methods of advertising I know of, because 
you will often win over a person who has perhaps been preju- 
diced for a long time. How many packers would dare to open 
their factories to visitors just as they are? It would not do 
unless they first made a special study of the three requisites 
I mentioned, viz., cleanliness, system and order, then after 
improving everything as far as possible, it is best to call in 
a few intimate friends to make criticisms and offer sugges- 
tions. Our friends are able frequently to point out unsightly 
things which entirely escape us, because we have become ac 
customed to seeing them, and do not notice how badly they 
appear. We see the same things every day and we may get 
the idea that no improvement is necessary, but if a manager 
studies carefully every detail he will look for just such things 
constantly and make changes accordingly. Great improve- 
ment in appearance is noticed after whitewashing and paint- 
ing, but if these things are ery sete the white begins to 
darken and the paint wears off or becomes dull, so it is neces- 
sary to be constantly on the lookout. In every factory there 
is much to do all the time, and on days when there is little 
canning to be done there is the opportunity to improve the 
appearance of the place. There are always a few men who 
are on duty during the dull times and these should be set to 
work in this way. During the winter season many of the 
canning houses are closed down; this is a good time to get 
everything in first-class condition, to make long needed im- 
provements, to replace old and wornout machinery with new, 
and to keep everything clean, the walls whitewashed or 
painted, remove accumulations and make such changes as 
mav be necessary for the next season’s work. 

During the canning season many things will suggest them- 
selves to the maneger, an experiment which he intends to 
make, a new machine which he thinks will do better work 
and lock better than the old, a certain system which he be- 
lieves will be more practical, etc.; all these things may be 
carefully taken up when the lacheny is running on half time, 
or is idle, so it is well for him to keep a notebook and jot 
down every idea which comes to him so he will not forget 
it when the dull times come. For instance, let us consider 
the subject of washing the cans before filling them with the 
fruits and vegetables. This is a thought which recently came 
to my mind. I have always been impressed with the necessity 
of washing the cans before they were filled, but it alwavs 
seemed impracticable, owing to the difficulty of getting the 
water out of the cans after they were washed. So many of 
the cans made by modern can making machinery are soldered 
with a flux or soldering solution which contains chloride of 
zinc that. no matter how careful the can makers may be, 
there will always be some of this zinc chlorid present on 
the inner surface of the cans. Any packer may determine 
whether an acid is present by a simple test with milk, as fol- 
lows: Take a little pure water and rinse a can and then add 
the water to a glass of milk and gently heat it up to blood 
temperature, 98 degrees F.; if acid be present the milk will 


curdle. The presence of acid may be accurately determined 
by moistening with the water a piece of blue litmus paper, 
which will turn red. This test is so delicate, however, that 
the least trace of acid will cause the reaction. I have made 
a number of analyses of the water a‘ter washing out acid 
soldered cans, and have found from 4 to 8 grains of zinc 
chlorid present. The average is about 6 grains per can. Hil- 
gard and Colby analyzed a number of cans of spoiled aspara- 
gus and found zinc chlorid present averaging 6.3 grains to 
each can. 

The acid soldered cans are superior in at least one respect 
to the rosin soldered cans; they are cleaner and present a 
better appearance afier they are filled, but they should be 
thoroughly washed before food products are filled into them. 
A machine to do this work perfectly, so that little or no 
water will remain in the cans after washing, will be a great 
boon. It is up to the machinery men to get up a good ma- 
chine for this purpose. This feature will soon be demanded 
by the pure food chemists, in fact they are now making an- 
alyses to determine the amount of various metals present in 
canned goods. There is no fear that they will make any 
objections to the small amount of tin oxid or metastannic 
acid present, because this cannot be avoided, and indeed is not 
at all objectionable, because the amount is insignificant, and 
is not poisonous. Zine and lead are objectionable, and there 
is no reason why these two metals cannot be almost elimi- 
nated. In former articles we have spoken of the careless 
methods of applying the zinc chlorid for capping; this can 
be overcome by using only such machines as will apply the 
acid to the groove. Such machines are equipped with camel’s 
hair pencil brushes and do not smear the solution all over 
the cap. 

sy carefully studying each process of manufacture, new 
ideas will present themselves and if every canner would 
make a special study of every detail of his business the char- 
acter and quality of American canned goods would soon reach 
a standard of excellence that would put to shame the best 
imported goeds. As matter of fact we have already ex- 
celled the most of the importe:| goods, and we have only 
begun. This leads me to speak of the laboratory and the 
work which is being done there, its possibilities, ete. 


The Laboratory. 
Its Industrial Usefulness--Value of a School in Connection 
With it--Scientific and Practical Training of Men 
for the Industry 


Nearly every industry in this country is now supporting a 
laboratory in which all matters pertaining to the processes of 
manufacture are carefuily investigated. It was the laboratory 
work which revealed the fact that natural’ oil as it came 
from the ground contained hundreds of by-products such as 
colors, chemicals, medicines, «tc. There was a time when 
these by-products were wasted, but just as soon as the oil 
interests became concentrated laboratories were established 
and the discoveries’ of the by-products soon followed. The 
profits from the sale of these are sufficient to warrant the 
sale of carbon oil at a smaller cost than formerly, and a much 
better illuminating oil is now furnished. -asteur was the 
first to take up the scientific study of brewing, and he pub- 
lished a book on the diseases of beer. When he began his 
studies, so prejudiced were the brewers that they reluctantly 
allowed him to enter their breweries, for fear that their se- 
crets would become public property. ‘At the same time nearly 
every brewery in Europe was losing more or less beer from 
its becoming bitter and ropy. Pasteur was permitted to study 
the phenomena in one English brewery and he made the dis- 
covery that the diseases of beer were due to micro-organ- 
isms. A system of reirigeration was suggested and in a short 
time nearly every brewer in the world took up the scientific 
study of brewing. Laboratories were established and the per- 
plexing f ‘roblems were taken up by men who could devote 
their Salis time to making experiments with various kinds 
and grades of raw material. The various kinds of yeasts 
were cultivated and their power to produce alcohol became 
known. Certain species which zte able to produce large quan- 
tities of alcohol are grown in pure cultures and are used for 
special purposes. There are top yeasts and bottom yeasts, and 
each has particular value in producing a special fermentation. 
There are great laboratories established in Berlin, also in 
this country, and these are supported and maintained at a 
large expense for the purpose of doing experimental work, 
and also to correct any irregularities. Much attention is paid 
to the raw material. Analyses are regularly made to deter- 
mine the value of all raw material used in the manufacture of 
various grades of beer. The brewing industry could not get 
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along withont these stations, and every brewer has probably 
received information and good advice frequently. 

Last week I was invited (along with other members of the 
Pittsburg section of the American Chemical Society) to visit 
one of Pittsburg’s largest bread making institutions. Here I 
found that they were operating the entire plant according to 
the directions outlined daily by their laboratory. We visited 
the laboratory and were informed that every grade of flour 
was tested to ascertain how the yeast would act on the 
dough; some flour will not raise more than half as much as 
other grades, so each lot is tested and its character is de- 
termined, so that proper mixtures may be made in order to 
get uniform results. The bakers use a certain proportion of 
milk to obtain the lactic acid. The lactic acid retards the 
growth of certain micro-organisms which produce undesirable 
flavors, such as bacillus panificans, and bacillus butyricus. 
The various species of bacteria which formerly gave the 
bakers so much trouble are carefully studied, their manner of 
growth, their food demands and the products formed by them 
when they are allowed to thrive. There are certain bacteria 
which produce very desirable flavors, and the laboratories are 
growing these in pure cultures in order to make experiments 
in that line. I was told that great baking institutions could 





Nearly all of our readers are familiar with the progress 
made in butter making within the iast ten years. Next to 
the study of brewing, there is no industry which has received 
more benefit from the laboratory than the creameries. Some 
of the most celebrated scientists of the age have given this 
industry mcre study than any other. The most celebrated 
are Emil Chr. Hansen of the Carlsberg Laboratory, Copen- 
hagen, and Prof. H. W. Conn oi the Wesleyan University of 
Middletown, Conn. Hansen is probably the best authority 
on the yeasts; he also made a study of lactic fermentation, 
and was the first to supply the creameries with pure cultures. 
These cultures are called “Startoline” in the creamery par- 
lance. “Startoline” is composed of several pure cultures of 
yeasts and lactic acid bacteria, and is put up in original pack- 
ages for the creameries. By first pasteurizing the cream to 
retard the undesirable bacteria, and then introducing the pure 
cultures, uniform results are obtained, and the finest flavors 
are brought out. 

Proj. H. W. Conn made a great discovery in 1895; he iso- 
lated a bacterium from a sample of South American milk 
and named it Bacillus No. 41. This bacterium does not pro- 
duce acid, but when pure cultures are planted in milk they 
produce a very fine aroma resembling the flavor of June but- 
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not be operated successfully without the laboratory. Now 
the baker, as we formerly knew him, has no responsible posi- 
tion, and I was told that a professional baker will soon lose 
his proficiency, because everything is done by actual results 
obtained in the laboratory, so he is given his measures of this 
and that material, the number of revolutions to make with 
the mixer, the temperature cf the dough, the amount of yeast 
to use, the amount of milk, ctc., and he soon loses his ability 
as a baker. The men who will superintend the bakeries are 
taking courses in the laboratory. I am told that there are 
regular classes of young men who will some day have charge 
ot or have interest in this industry, studying the principles 
of bread making in the laboratory. I understand that there 
is a regular laboratory school established in New York city 
for the training of men to take charge of breweries. The 
secretary of this school, Mr. F. L. Schott, visited the Sprague 
Canners’ Laboratory one day this week and he stated that 
it had become absolutely necessary to train up the men who 
are to take responsible positions in the breweries. He stated 
that the men are first given a course in the chemistry and 
bacteriology of brewing, then they are trained in the actual 
work. They are charged a regular tuition, and the course 
runs zbout ten months. A diploma is given the graduate and 
no man can secure a responsible position in a brewery unless 
he has taken a regular course. 


ter. The culture of Bacillus No. 41 is sown in the cream 
concurrently with the acid bacteria of Hansen, and the best 
wee are thus obtained. In addition to the laboratories al- 

sady mentioned, the agricultural stations have taken up the 
aie of feed for the cows, recommending certain feed which 
will produce the richest cream. Many of the stations are 
studying the various bacteria which produce the various un- 
desirable flavors in cream, and they are recommending vari- 
ous methods of overcoming the contamination from filth and 
harmful bacteria. 

The manufacturers of flavoring extracts have established 
laboratories for the study of the micro-organisms which pro- 
duce various fine flavors. These flavors are used in making 
extracts. Probably the most noted chemist and investigator 
in this line is Dr. E. Berghausen of the Berghausen Chemical 
Co., of Cincinnati. This laboratory grows the pure cultures 
and supplies the extract manufacturers with the means of 
producing some of the most delicate flavors on the market. 

Many other industries are thus deriving great benefits from 
the laboratories which they are supporting for the express 
purpose of investigating and experimenting along scientific 
lines. The manufacturers are sending their sons and em- 
ployes to these laboratories for instruction, so that they may 
be fitted for the responsibilities which they must assume as 
managers. 
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The canning and preserving industries have a laboratory 
where all -problems are taken up as fast as they are pre- 
sented. ‘The work is in its infancy as yet, but will grow just 
in proportion as it is supported financially, We have been 
encouraged by the appreciation shown by many of the packers 
who have sent in contributions, and we look forward to the 
time when all of the canners and peresrvers will realize the 
value of the institution. It is frequently a difficult matter 
to determine the cause of spoilage; we are not present when 
the goods are packed, and we do not see some of the methods 
which may have a bearing on the cause of spoilage, so we are 
dependent to a certain extent on the manufacturers to give 
us a full description of the process 

Tinplate. 

We have much to do along various lines; the subject of tin 
plate is one which requires considerable work. We must in- 
crease our facilities so as to be able to analyze large numbers 
of samples of cans in the season when the canners are re- 
ceiving their supply for the coming year. It is very important 
that the quality of tin plate shall he far better than it has been 
a large proportion of the spoilage cases 
We want to be fixed 
samples as he thinks 


in general, because 
are directly due to inferior tin coating 
so that a packer may send in as many 
proper, and then give him the analyses within twenty-four 
hours. There is considerable work to be done on this tin 
plate question; we must have a national law to govern the 
quality of tin plate intended for canning purposes, and_ while 
we recently offered a resolution to the International Pure 
l'ood Congress, to be incorporated in the bill to be presented 
by Senator Hepburn, we do not know what will be done. with 
it, and we must follow it up in order to get the legislation 
so much needed, so that every packer in the land will not 
only be protected, but will himself be compelled to use a 
better quality of tin plate in his cans. The cans will cost a 
little more, but if all are compelled to pay for the additional 
coating of tin, no one will suffer hardship. Our investigations 
have brought out the fact that it is not always the large 
amount of tin coating that is a guarantee of good plate free 
from imperfections. We have found in some cases that the 
chemical analysis showed as much as three pounds of tin 
to the box, but the microscopic il examination showed that 
the tin belonged to what is known in the mills as “wasters.” 
Mee are sheets of tin from any grade which are not per- 

sctly coated, and are thrown out and put in among the sheets 
a a lower grade in order to get rid of them. The packers 
must realize the value of a laboratory where they can have 
all of their tin plate examined both by chemical and micro- 
scopical analyses. 

Preservatives. 

Another matter which needs much attention, especially for 
the benefit of catsup makers and preservers, ts preservatives. 
We have done considerable research work this year, and we 
have brought out some very valuable and interesting facts. 
Every manufacturer of this class of products knows that he 
cannot market them without the addition of a 
small amount of some Sterilization can never 
take the place of preservatives; want all 


successfully 
preservative 
the trade does not 


goods sterilized. It has been demonstrated that a steady, diet 
of strictly sterile food does not fully answer the require- 
ments of the body; we must have some of our food which 


elements which are destroyed by sterilization, and 
condiments so often mentioned in our reports be- 
The manufacturers use only enough of a 
given preservative to merely inhibit the growth and multi- 
plication of bacteria, not to destroy them. 
such goods destroys the flavor and darkens the color. Such 
goods are far from attractive to either the eye or the appe- 
tite. There is a class of men who are at the head of the 
pure food movement who co not seem to care whether they 
are instrumental in injuring the manufacturers or not. ‘They 
have caught the pure food craze and they are extremely se- 
vere on all kinds of anti-ferments and bitterly attack their 
employment in food products, using many words without wis- 
Some of the sayings of men high in authority are 
infant prattle, not a single conclusive argument is pro- 
of these statements have been completely 
overthrown by actual research work. “You can get an expert 
tc testify to anything in these times.” I fully believe this 
after hearing the testirveny of Dr. Horace Smith at the Hol- 
lidaysburg benzoic ¢ ‘rial. I am told that a certain college 
professor stood. up at che fina! hearing of the salicylic acid 
trial in Philadelphia and made the statement that. salicylic 
acid had been responsible for the death of hundreds of people. 
That same professor has been making himself rather con- 
spicuous of late in the testimony he has offered in pure food 


contains 
the table 
long to this class. 


dom 
mere 


duced, and some 


Sterilization of 


cases. He cannot produce a single authentic case to prove 
that his assertions are correct; he is prejudiced, and it does 
not make any differenec hcw high he stands, he cannot sub- 
stantiate his claims. When such rabid opinions as these are 
given credence out of mere respect for the men who have the 
nerve to make them, it is time for a well balanced laboratory 
force to ascertain the facts. We have done considerable ex- 
perimental work with animals and there is absolutely no in- 
dication that either benzoic acid or salicylic acid are in the 
least harmful. We do not state positively that they are not 
injurious, but our experiments with animals rather throw the 
burden of proof on the other side. We will probably con- 
tinue these experiments next spring, and we may soon be able 
to call the gentlemen to account. 

Nature has placed these preservatives in many fruits and 
veegtables (see research work) and there is much research 
work to be done in order to have the full truth concerning 
them. If it finally comes to the point where laws will be 
passed prohibiting the employment of preservatives in any 
kind of food products, the canners’ laboratory will have a 
large task in experimental work to determine methods of 
packing these goods so that they may conform to the require- 
ments of such food laws. We know of no safe methods, 
except sterilization at this 


time, but just what the future 
may bring forth we cannot m w predict. We are now work- 
ing on this problem and our researches will be published a: 
soon as we have anything practical. 
Raw Materials. 
materials is another important feature 
ot the laboratery work. If we are well supported financially 
we can make analyses of fruits and vegetables in various 
places and recommend the addition of certain ingredients in 
order to bring them up to a better standard. For instance, 
we know that the peas cultivated in some sections of the coun- 
try do not possess as good flavor as those raised in another lo- 
cation; they may not be as sweet, in which case we would 
recommend a certain amount of sugar; they may be improved 
by the addition of other flavors and spices to give them 
special character, and the same thing may be applied to corn 
There are some sections of the country where the peas, corn 
and other products cannot be made to rival the same products 
cultivated in a more favored location, and in that event we 
would advise that the cannery should pack something which 
would give better results, a line of specialties perhaps. 
Plaat Parasites. 


The anaiysis of raw 


There is considerable work to be done towards exterminat- 
ing plant-parasites. Very few cases came to our attention this 
year, but we know the devastation that follows when they do 
and we want some effective means of exterminating 
them when they begin their work of desolation. The only 
effective means of exterminating insects after they get the 
upper hand of their natural enemies, the birds and other in- 
sects, is to spread disease among them. Nearly all parasites 
are susceptible to some kind of fungous disease which is con- 
tagious, so that after a few contract it, it will spread rapidly 
from one to another and in a short time will put an end to 
the whole host. Some of the fungous diseases are very dif- 
ficult to cultivate in pure cultures in our laboratories on arti- 
ficial media, and we are frequently compelled to use the 
insects themselves as a means of growing and perpetuating 
a fungous disease. There is also much work to be done with 
the nitrogen fixing bacteria for peas and beans. 

Literature. 


appear, 


[here is another work for the laboratory, and thai is to ge? 
out helpful literature for the canners to read and study. 
There are a great many factories which are idle at least six 
months out of the year. This is not necessary; there is al- 
ways a good demand for first-class foods and a line of spe- 
cialties will keep the factory in operation, but nothing but first- 
class goeds should be packed. The market is always over- 
loaded with goods of inferior quality, but strictly first-class 
goods are in demand, and the factories which produce foods 
of this character are always busy. Therefore, if the factories 
which remain practically idle during the winter months will 
find something to keep them busy all of the time they will 
become more profitable. 

But the laboratory can be made far more 
a school is established in connection with it. 

A Sehool in Connection With the Laboratory. 

No industry in the world needs a training school more than 
the canning and preserving industries—a school where the 
sons of the manufacturers may be sent to take a course in 
bacteriology and chemistry, and then follow this with a prac- 
tical demonstration of the actual processes and methods of 


useful still if 
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The Only Header 


Worthy of Your Consideration is the ‘‘Magazine Header’’ as illustrated in 

cut. HIGH CAPACITY, SLOW RUNNING. Uses a ‘‘Snap End”’ and 

snaps it on tight, too, even if the body is ‘‘out of round.’’ 20 revolutions give 

you 120 cans per minute. At this speed each mold works only 20 times per 

minute, while with the ‘‘piston type’’ of Header, each mold works 120 times 

per minute when heading ONLY 60 cans per minute--half the capacity, six 
times the speed. Which machine will last the longer ? 

















If you need a Header, send us your order, and if it does not do JUST as we 
claim for it, WE PAY the freight and YOU DON’T PAY for the Header. 


Fair, isn’t it? Glad to tell you more about it. 


Consolidated Press & Tool Company 


90-92 North Clinton Street- = CHICAGO, ILLINOIS 
BUILDERS OF AUTOMATIC CAN MAKING MACHINERY 
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factories. During the winter 
months, say beginning January I, the studies in the laboratory 
work may be taken up and continued until June, then during 
the summer months the study of the practical end of the busi- 
ness could be followed up. During this time we could carry 
on various experiments with the bacteria associated with 
spoilage. Peas may be packed in various ways, using tem- 
peratures for sterilization which are known to be insufficient 
on the one hand and then increasing the process to the other 
extreme. A careful study of each applying the 
scientific principles previously learned in the laboratory course, 
a very practical method of educating young men to 
charge of a business and conduct it successfully. 
After a time, as the school would develop in usefulness, and 
in proportion to the financial support, more instructors could 
be engaged, and these would be men of ability, able to teach 
chemistry, bacteriology, entomology and pathology, all of 
which branches of science may be applied to a comprehensive 
course of study of these industries. For instance, the study 
of bacteriology would be of great value in determining the 
cause of spoilage; chemistry would be valuable in the analyses 
of tin plate, raw materials used in the manufacture of food 
products, etc.; entomology would be valuable in the study 
of the insects and parasites which entirely destroy the crops 
upon which the canner is depending; the entomologist, work- 
ing with the bacteriologist, may be able to cultivate the fungous 
diseases for the destruction of the parasites; pathology would 
be valuable in determining the action of preservatives on the 
internal organs of animals, also in determining the value of 
certain foods. All of these branches of science are closely al- 
lied, and may be. made to apply directly to the completeness 
of a student's scientific course in canning and preserving. 

We have had a number a gg from parties not only 
in this country, but from Austr: - , Norway, India, Japan and 
Canada, inquiring if we could not arrange to give a regular 
scientific and practical course in canning and preserving. We 
have given this matter considerable thought and we are im- 
pressed with the idea. We will therefore stand ready to give 
a complete course of study to any who may be interested. 
This will be a great opportunity for the managers and proc- 
essors who desire to have a more comprehensive knowledge 
of their work, and we will be glad to take up correspondence 
with them at any time. 

THE ESTABLISHMENT OF A 
AND PRACTICAL COURSE IN CANNIN( 
GRESSIVE STEP, AND WILL DEVELOP THE 
FOOD PRODUCT INDUSTRY. 


manufacturing goods in the 


process, 


will be 
assume 


FOR GIVING A SCIENTIFIC 
AND PRESERVING IS A PRO- 
BEST INTERESTS OF THE 


SCHOO! 


Aspinwall, 
Duckwall, 
into the 


located at 
Edward W. 
investigations 


The Sprague Canners’ Laboratory is 
Pa.. and is under the management of 
bacteriologist, whose researches and 


causes of spoilage and fermentation have gained for him an 
international reputation. 
The Sprague Canners’ Laboratory has been established and is 


operated by the Sprague Canning Machinery Company especially 
for the ~se of packers of canned goods, and no charge is made 
for service, along the line of bacteriological investigation ren- 
dered to canners and preservers, while all communications ad- 
dressed to the director of the Laboratory will receive prompt 
and careful attention. Those engaged in the canning and kin- 
dred industries are invited to submit to the Laboratory any 
matter on which they think it may be able to assist them, as 
an earnest effort will be made by Mr. Duckwall to solve all 
problems in canning and preserving which may be laid before 
him. 

The Laboratory reserves the right to publish all communica- 
tions and results of researches bearing on subjects investigat- 


ed, but in every case the name of the party, firm or company 
submitting same will be considered confidential and treated accord 
ingly. 

Address all comunications to the 
Aspinwall, Pa.— Editor 


Sprague Canners’ Laboratory 





Support for Sprague Canners’ Laboratory. 
Packers are showing their appreciation of the valu- 
ab!e work being accomplished by the Sprague Canner 
Laboratory, which is under the direction of Edward 
W. Duckwall at Aspinwall, Pa., by contributing eat 


cially to its support. The latest concern to send < 
check for $25.00 toward the support of the eer 
is Exley, W atkins & Co., Wheeling, W. Va., the weil 


known preservers and manufacturers of catsup, jellies, 
sauces, etc. The following letter accompanied their 
contribution : 
Wheeling, W. Va 
Prof. Edward W. Duckwall, Director Sprague 
oratory, Aspinwall, Pa. 
Dear Sir: Enclosed you will find check for $25 toward the 
support of the Sprague Canners’ Laboratory. We think we 
should pay in this, as we have been reading the reports from 


, Nov. 17, 1904. 


Canners’ Lab- 


the laboratory in THe CANNER AND Driep Fruit PACKER, 
and we may have use for this at some future time. 
Yours respectfully, 
EXLEY, WATKINS & CO. | 
The work of the Sprague Canner Laboratory is of 
the highest importance to all practical packers. The 


real value of the special investigations and research 
work of Prof. Duckwall cannot be measured, and the 
laboratory as a worthy and valuable institution is de- 
serving of the support of the entire canning industry. 
Prof. Duckwall is solving problems with which every 
packer has to contend, and an understanding of them 
means a saving of heavy losses, hence the appreciation 
of the packers should be manifested in a substantial 
way. 





New Orleans Jobber Sells Out. 


Preston & Stauffer, one of the oldest wholesale 
grocery firms in New Orleans, retire from business 
December 1st. The interests of both members of the 
firm were purchased by the Fain Grocery company, of 
Hattiesburg, Miss., who will conduct the business in 
future. 





To Youngstown, O., Via Pennsylvania Lines. 
sleeping car on train leaving Chicago 


Through 
arriving Youngstown 6:45 next 


daily at 7:30 p. m., 


morning. Ask for tickets over the Pennsylvania Shert 
Lines. Write C. L. Kimball, Ass’t G. P. A., No. 


Sherman St., Chicago, for particulars. 
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E.J.VAUDREUIL CANNING CO.,T wo Rivers, Wis. 








FANCY BRANDS 





“Blue Diamond” 
“Red Rabbit” 
“Swallow” 
“Light House” 











PACKERS OF 


~| Peas and 
String Beans 








FRENCH PEAS, I-Ib. cans, 
“Encore Brand.” 
STANDARD BRANDS 


“Northern Wisconsin” 
“Hobby” 











OF THE VERY FINEST QUALITY, Try them and be convinced 
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PERSAT?S 


You have quite a block of goods to label; if so why not let us 
send you a Knapp outfit? @ You will need it another season 
anyhow and it will begin to earn a profit right away. ‘Try it! 
@. Years of experience with Machine Labeling only demon- 
strate how necessary a KNAPP LABELER and BOXER 
prove themselves wherever labeling is done. How will you 
know until you actually try? @ Leave old methods and un- 
satisfactory devices to some one else, but get in line with 
prosperity and own a 


“KNAPP” 


NOTHING LIKE TRYING 

















THE FRED H. KNAPP CO. 


80 Wabash Ave., Chicago 


BERGER, CARTER & CO., PACIFIC COAST DEALERS 
150 BEALE STREET SAN FRANCISCO, CALIFORNIA 
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Foreign Markets for American Canned and 
Dried Fruits. 
Germany,—Berlin. 
(FROM UNITED STATES CONSUL GENERAL 
MASON, BERLIN. ) 

Dried, evaporated and canned fruits from almost 
anywhere in the United States are high-class freight, 
and if sent to seaboard by fast-freight line and em 
barked with reasonable promptness should reach Bre- 
men or Hamburg within four to six weeks from the 
date of shipment at place of origin. As a matter of fact, 
they are often on the way from two to three months, 
sometimes even longer. Complaints inade by mail or 
cable from impatiently waiting importers bring the 
explanation that the goods are en route, but have been 
caught in a freight blockade at Pittsburg, Chicago, or 
some other interior point; that they reached the port 
of embarkation just after a steamer had sailed and 
must wait for the next; and sometimes a car with such 
freight from the Pacific coast goes astray and has to be 
hunted up. In some cases it has been even reported 
that railroads have given receipts for fruit freights, 
on which drafts have been based, several days before 
the merchandise was actually delivered. The remedy 
for all this is the one already suggested, viz., to date 
and attach the three days’ sight draft to the steamship 
bill of lading at the Atlantic seaport, not from a railway 
station in California or Oregon. This would have a 
tendency to expedite the transit from packer to im- 
porter. 

As has been stated and reiterated in these reports 
until it has become tedious and threadbare, the one 
thing necessary to increase the export of American 
fresh and preserved fruits to Germany will be to do 
the whole business, at every stage, from orchard to im- 
porter, honestly, promptly, and equitably, and in respect 
to payments, to make them as easy to the buyer as is 
consistent with good business management 

Alsace and Baden. 
UNITED STATES CONSUL LIEFELD, 
GERMANY. ) 

The importation of dried, canned and evaporated 
American fruits into upper Alsace and upper Baden, 
which constitute this consular district, has of late years 
increased considerably on account of moderate prices 
and good qualities, so that they come favorably into 
competition, especially as regards dried prunes, with 
the fruit of Servia and Bohemia. 

Freiburg. 
(FROM UNITED STATES CONSUL E, T. 
GERMANY. ) 
As there are many manufacturers of canned goods in 


FRANK hh, 


( FROM FREIBURG, 


LIEFELD, FREIBURG, 


Germany, and the duty on such goods is also very high, 
the importation of canned goods is proportionately 
small. 

The annual importation into Germany of dried fruit 
is from 500,000 to 600,000 double hundredweight, and 
that chiefly from Austria-Hungary, Servia and the 
United States. 

Bamberg. 

(FROM UNITED STATES CONSUL BARDEL, BAMBERG, 

GERMANY. ) 

American fruits are sold in this consular district. 
[In all the prominent delicatessen stores California dried 
fruits, mostly in 25-pound boxes, and canned fruits in 
great variety are for sale. 

The most effective way of increasing the trade in 
our fruits is to decrease the price. While everybody 
concedes the superiority of our fruits, the prices are so 
much higher than those of the domestic article as to 
be prohibitive for the masses. With all due considera- 
tion for the heavy expense and risk of bringing the 
goods to these markets, it would seem that the prices 
could safely be lowered about one-third and still bring 
a very fair margin to those who handle the goods. 

Bremen, 
STATES CONSUL DIEDERICH, BREMEN, 
GERMANY. ) 

Of dried fruits there were imported and sold at 
Bremen in 1903 the following, the quantities given be- 
ing metric tons: Prunes, 3,000; apples, 3,300; apricots, 
500; pears, 300; peaches, 50. 

Most all of these goods were bought through Amer- 
ican commission houses. The packing of American 
dried fruits, in spite of former complaints frequently 
made, is still entirely insufficient, thus causing heavy 
losses. The cases are not strong enough to stand the 
reloading at New York, and hence the goods often ar- 
rive in very poor condition. 

The deliveries, especially in the months of October, 
November and December, are utterly unsatisfactory, 


(FROM UNITED 


and, as a large importer of this port claims, this is 
largely due to the inability of American railways to 


handle the very much increased amount of freight 
during that period. 

The trade in dried fruits might be considerably in- 
creased by prompter shipments on American railways, 
as it is of great importance for European buyers to 
receive the goods during the early part of December, 
and, secondly, by packing in stronger cases, so as to 
prevent damages and loss by berakage during the long 
And last, though not least, apricots, pears 


journey 
must not be treated or cured with sul- 


and peaches 








Growers and Packers of 








‘*Old Abe’’ Brand 


‘‘Menu” Brand ae * 
Brand 


‘*Pewaukee Lake’”’ 


Fancy Canned 
Goods 


THE WAUKESHA CANNING CO. 


Peas, 
Corn, 
String Beans, 


Succotash Tomatoes 


Pumpkin 
Pork and Beans 





OUR BRANDS REPRESENT MODERN PRESERVING AT ITS BEST 





Being BOTH growers and cannersa perfect and uniform pack is at all times assured 


WTa VA ES Ss A 


Wis clon SIN 





Sparkling Waukesha Mineral Spring Water used exclusively in preserving our goods 





THE CANNER AND DRIED FRUIT PACKER. 43 


Notice to Can Makers and Users 


Western 


Lock Seam Can-Making Machine 


THE SIMPLEST MACHINE in existence to-day, with features that cannot be found in any other Body-Ma- 
chine. We wish to call special attention to the fact that the above machine has defeated ‘all Patents of the 
American can Co. in a suit for infringement brought against the Hickmott Asparagus Canning Co., of California, 
one of our many Pacific Coast customers. The Decision rendered by United States Circuit Judge is as follows: 


IN THE CIRCUIT COURT OF THE UNITED STATES, NINTH CIRCUIT, 


NORTHERN DISTRICT OF CALIFORNIA. 
AMERICAN CAN COMPANY, Complainant, No.1 3345 








vs. 
HICKMOTT ASPARAGUS CANNING COMPANY (a corporation) and 
ROBERT HICKMOTT, Respondents 


FINAL DECREE. 
The above-entitled cause having come duly on to be heard at the March, 1904, term of this court, and having been argued by counsel 
and submitted to the Court for consideration and decision, and it appearing to the Court that the respondents have not, and that neither of 
them has, infringed the letters patent of the complainant, or any thereof, herein sued upon, it is ordered, adjudged and decreed that the com- 


plainant’s bill of complaint herein be, and the same hereby is dismissed, ’and that the respondents recover their costs, hereby taxed at $ 
Dated April 6th, 1904. WM. M. MORROW, Circuit Judge. 





The Western Can-Making Machine was designed to meet the requirements for making all sizes of cans. It can be , changed from one 
size to another in less than one-half hour and with but very little adjustment. The working parts are all open and the ti’ bank is always in 
full view of the operator. It is impossible to clog, jam or stop the machine, asit will at all times free itself from defective blanks. For mak- 
ing can-bodies for snap ends this machine cannot be surpassed. It makes a fertect can and makes them all alike. 

The machine has been in use tor the past three years and has given entire satisfaction to all who use it. In Chicago it can be seen in 

operation at the can plant of Libby, McNeill & Libby, Union Stock Yards, where it is giving the best of satisfaction. For speed the Western 
Can Machine is second to none, as it will make cans just as fast as blanks can be fed into it. We turnish complete lines of machinery for 
Can-Making Plants. 


Stiles-Morse Company, 65 West Washington Street, Chicago 
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phuric acid, as the German government has passed a 
law against entering dried American fruits with more 
than 0.125 per cent sulphuric acid. 





North Dakota Food Commissioner Condemns 


Canned Goods. 

\ report issued by Prof. E. F. Ladd, State Food 
(‘commissioner of North Dakota, contains the following 
iems found below the standard of purity required un- 
‘er the food act of that state: 

2230—Petits Pois—B. Laforest, Peri Queux, France—lIl- 
legal. 

2247—Petits Pois—French Peas—Geo. Dalidet & Co., Bor 
Ceiux, France—Illegal. 

2248—Tomato Catsup—Home Comfort—Brant Canning 
Company, Brant, N. Y.—Illegal. 

2263—Petits Pois—C. Couteaux, Paris—lIllegal. 

2266—Tomato Catsup—Home Made—Standard Packing 
Company, Indizanapolis—Illegal. 

2280—Petits Pois—Le Soieil Brand—Malines—lIllegal. 

2281—Petits Pois—R. Monbadon, Bordeaux—lllegal. 

2285—Petits Pois—Geo. Dalidet & Co., Bordeaux, France 

Illegal. 

2286—Petits Pois—Extra Fine—Geo. Dalidet & Co., Bor- 
‘caux—Illegal 

2287—Petits Pois—R. Monbadon, Bordeaux, France—Il- 
legal. 

2288—Mushrooms—Bouton’s Extra—Geo. Dalidet & Co., 
Bordeaux—Illegal. 

2293—Seeded Raisins—Monogram—J. B. Inderrieden & Co., 
I'resno, Cal.—Illegal. 

2204—Seeded Raisins—Guardian Brand—Rosenberg Bros. & 
Co., San Francisco, Cal.—Illegal. 
352—Tomato Catsup—Minnesota Favorite—Gedney Pick- 
ling Company, Minneanolis—lIllegal. 

2359—Cream Corn—Golden Brand—Wm. McKinley Can- 
ning Company, Lenox, N. Y.—Illegal. 

2366—Seeded Muscat Raisins—Owl Brand—Forsyth Seeded 
Raisin Co., Fresno, Cal.—Illegal. 

2367—Sugar Corn—No name given—TIllega). 

2378—French Peas—Petits Pois—C. Couteaux—lIllegal. 

23790—Mushrooms—Geo. Dalidet & Co., Bordeaux—lIllegal. 


> 





Illegal Catsup in Minnesota. 

‘rom a report of the Minnesota Dairy and Food 
(‘cmmission, just issued, we publish the following: 

2392—Catsup—A. S. Livermore, Chicago; Leading Star- 
Frank Suech, Duluth—lIllegal. ; 

2324—Tomato Catsup—Tip Top Ketchup Co., Cincinnati. 
O.: P. J. Hoffman, St. Paul—Tllegal. 

2355—Tomato Catsup—Tip Top Ketchup Co., Cincinnati, 
O.: Wade—P. J. Hoffman, St. Paul—lllegal. 

3s6—Chili Sauce—Tip Top Ketchup Co., Cincinnati, O.; 
\i. C. Oxman, St. Paul—TIllegal. 

2357—Catsup—A. S. Livermore, Chicago; Leading Star— 
M. C. Oxman, St. Paul—lTllegal. 





A. P. A Sells Its Bonds. 

\dvices from San Francisco state that the $2,000,- 
000 bor ' issue by the Alaska Packers’ association has 
heen bi wht by a syndicate made up of the Bank of 
California, Wells, Fargo & Co., Crocker-Woolworth 
hank, and the San Francisco Savings Union. Frank 
I’. Anderson of the Bank of California has been 
cleeted a director to fill the vacancy caused by the 
resignation of Mr. Hirsch. 





Bargains for Packers. 

The want columns of THe CANNER contain bar- 
gains for packers in every weekly issue. In neglect- 
ing to read our Want Ad page you may be missing 
the opportunity—perhaps the only one you will have— 
of buying at a low price the very piece of machinery, 
etc., you’ve been wanting. 





Doit bythe 
Transfer 
Process 





Put a sign on every one of your deal- 
ers’ windows Our signs 
sell other goods, and will sell yours 





Window Space 
is the most valuable Advertising 
Medium 


Your dealers’ window space costs you 
nothing— USE IT 


Our Signs 


Can be transferred by any novice 

Please the Dealers 

Reach the Buying Public 

Illustrate the article at the right 
moment 

Serve as reminders while buyer is 
in the store 

Are equally attractive to the 
passer-by 

Are decorative, instructive and in- 
expensive 

Can be distributed by mail, ship- 
ped with goods or conveniently 
carried and applied by salesman 


Original sKetches free. Samples free 
for the asKing. Get our catalog 


The Meyercord Company 


Exclusive Opalescent Sign Manufacturers 





Chamber of Commerce,Chicago 
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THE SOLVAY PROCESS 60,’S 
Chloride of Galcium 


PRACTICALLY CHEMICALLY PURE STRICTLY NEUTRAL. 


A PERFECT PASTE 
IN POWDER FORM 


STRENCTH COMPOSITION AND PURITY GUARA NTEED. 
- Specially adapted for the Continuous Calcium Process of Canning 
Fe -caniisinidietiiactinemenicioneaninlal ntealinnnemcaieagal 


Dp BY SO FT LARGEST CANNERS. FOR SAMPLES, PRICE 

A PASTE FOR CANNERS 8 eae us crcates GRAVITIES AND BOILING POINTS, A ORESS 
THE CARBONDALE CHEMICAL CO. 

“leek Pusey & a Rochester. N. Y. NEW YORK, 141 Broadway NDALE, PA, CHICAGO, 61 Portland, Bk. 

ae a Se Eee. Sets BF BOSTON, 544 Tremont Bldg. <————ee PITTSBURG, 727 Park Bldg. 





30 AGEN IES 























The Leiger Automatic Tin Can Tester 


_—_—"_ MANUFACTURED BY 


a BENEDICT, 128-130 S. Clinton St., CHICAGO 


i) 

HIS TESTER works automatically. It stops it cans cease to go into 
Tester and starts when they commence to come down the run ; and also 
separates the good from the bad cans. It will take both round and square cans 
from two to fourteen inches in length The Tester requires no attendant and 
will run 30,000 a day, and it is impossible to get a bad can among the good 
ones. The machine weighs less than 2,000 pounds, occupies 4x8 feet of floor 

space, and requires about one-half horse power to drive it. 


























JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 
i PEAS AND CORN @ 


NEW HOLSTEIN -- WISCONSIN i 
































° i Is established to confer those advantages which regis- 

he Dem Nn tration of trade-mark, in its broadest and best sense, 
implies; to furnish a class of service that shall be on 

a high plane of attainment, true to name; to conduct 

Label its business on such basis of charge in proportion to 
services rendered as shall command the support of all 
interests; tomake registration with it a mark of neces- 


e e 
Re pd 1 ~ tr a (1 O Nn sary reasonable assurance, and not the negativequan- 


tity that “registered” has meant in many instances. 














Bureau Offices, 22 Randolph Street, ea Ill. 
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Suits Against Big Salmon Canning Companies. 

\ dispatch from Bellingham, Wash., says that it 
has developed the action begun recently against the 
Pacific Packing and Navigation company and the Pa- 
cific American Fisheries company through the prose- 
cuting attorney of Whatcom county 1s the beginning 
of a fight for life on the part of the independent pack- 
ers. ‘The dispatch states that it is further aimed to 
prove that the companies are operating in restraint of 
trade in violation of the anti-trust law. 

“The independent fishermen declare,’ continues the 
dispatch, “that for years they have been seeking to 
prevent the big companies from obtaining a monopoly 
of the fishing grounds, and that now the opportun:ty 
has aftorded itself of breaking up the so-called trust 
by striking right at the heart of its existence.. 

“Behind the movement and representing the fisher- 
men is Dudley W. Wooten of Seattle, member of the 
last House of Representatives from Texas, who visited 
the coast several times on congressional committees, 
hecame interested in the fishing industry on Puget 
Sound and in Alaska, and who discussed many tines 
with President Roosevelt and George B. Cortelyou, 
then secretary of the Department of Commerce and 
Labor, the salmon monopoly of the Pacific coast. In 


“Upen investigation it was discovered that half a 
dozen men had organ‘zed about 60 fishing companies 
or corporations under the state law, and had consoli- 
dated and combined these licenses in the hands of the 
Pacific American Fisheries Co. and the Pacific Packing 
& Navigation Co. 

“Under the state law no one person or corporation 


can hold more than three licenses, but by this system 
of juggling half a dozen men could take out 100 li- 
censes and put them in the hands of one company, and 
it is by that method that the canned salmon trust has 
been formed.” 

Reports from Bellingham quote officials of the Pa- 
cific Packing and Navigation company as saying that 
the case will never be carried to the federal court. 





Decides Voting Trust Illegal. 

Dispatches last week from Trenton, N. J., stated 
that the Court of Errors and Appeals in the case of 
Warren against the Fisheries company had sustained 
the Court of Chancery in holding that the voting trust 
formed by certain stockholders was illegal. The de- 
cision provides that the stock held by the Pim com- 
mittee and the association of foreign shareholders of 
the Fisheries company of New Jersey, limited, assign 
the shares of stock held by said committee.and associa- 
tion to the complainants, who are alleged to be the real 
owners. This puts the stock back in the hands of 
those who owned it at the time it was assigned for the 
purpose of forming the voting trust. 








Canada Propagating Many Lobsters. 

It is stated that 800,000,000 young lobsters have been 
turned into the sea this year from a single hatchery 
on. Prince Edwards Island. The work of propagating 
lobsters is going forward vigorously and that, coupled 
with a six weeks’ season, bids fair to materially in- 
crease the supply. It is understood that the last pack- 
ing season was a good one for the Canadian canners. 














RJ. KITTREDGE &° CO. 


LABEL MAKERS, 





OF BROT CROP 








FOR ACCEPTANCE PRIOR TO JANUARY 31, 1905 





2-POUND 


Vegetable Labels OF C per M 


200 M Lots, less 2: 
300 M Lots, less 3% 





100M LOTS 


STRAIGHT 4 COLORS 


1000 M Lots, less 10% 
Delivered F. 0. B. Chicago, as wanted, before September 15, 1905 


R. J. Kittredge G6 Company, $773.00" 


3-POUND 


Vegetable Labels 85 Cc per M 


400 M Lots, less 4 
500 M Lots, less 5” 


Chicago 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED—A THOROUGHLY COMPETENT, EXPER- 
ienced Corn Processor; permanent position. BLoom- 
INGTON CANNING Co., Wiehe cba Ill. 


WANTED — SITUATION AS SUPERINTENDENT BY 
good all round canner and practical mechanic; have 
had considerable experience in the manufacture of 
packers’ cans; can handle automatic machinery. Ad- 
dress D. D. care CANNER. 


WANTED—COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11, 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 16. Will pay 10 cents ea h foraboveccopies. O. 
L,. DEMING, care THE CANNER. 


WANTED—POSITION AS PROCESSOR FOR 1905; 
understand canning Peas, Corn, Tomatoes, Pumpkin, 
green Beans, dry Beans, plain; have used and under- 
stand nearly all modern canning machinery; twe:ve 
years’ experience: good manager of help. Address X. 
Y., care CANNER. 





SEED PEAS— SURPRISE, ALASKA, HORSFORDS. 
True stock grown under our own supervision from 
pedigree stock seed. Quotations and samples on appli- 
cation. Ask for catalogue. VAUGHAN’S SEED STORE, 
New York and Chicago. 


FOR SALE—ONE SINGLE CONANT COOKER WITH 
brine pump, six Baker kettles No. 2, one Stevens 
tomato filler, three open kettles, one Nickey power 
travelling hoist, all used one season, except tomato 
filler, which is new. Address WESTERN, care THE 
CANNER 


“FOR SALE. 
30,000 No. 3 standard cans, hemmed caps, 7,000 No. 4 
cans for hand-packing; alsosame amount of caps. Ad- 
dress Cray City PackING Co., Clay City Ind., for 
prices. 


CONNECTICUT GROWN SEED ¢ CORN. 

FALL PRICES NOW READY — OUR CROP FAIR 
yield, excellent quality, high vitality assured. Write 
for quotations. Remember Connecticut grown corn 
contains more starch and sugar than that grown else- 
where. Address, THE EVERET® B. CLARK Co., Mil- 
ford, Conn. 








CODE BOOKS, 


IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 
lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L. DEMING, care CANNER AND DRIED 
FRvuIT PACKRR. 





FOR SALE—A FIRST-CLASS CANNING FACTORY, 
in guod condition, located at Berrien Springs, Mich.; 
fruit plentiful; cost about $18,000.00 This factory will 
be sold at public auction at the above place on Novem- 
ber 11, 1904. Correspondence of prospective purchasers 
— by WILLIAM H. ANDREWS, Benton Harbor, 

ich. 











FOR SALE—CHOICE SWEET CORN SEED. WE ARE 
now prepared to state that we shall in all probability 
be able to fill all contract orders in full with choice 
stock Seed Sweet Corn, and have some surplus to offer 
of some kinds. Our seed is extra nice this year. We 
also offer about a carload each peas: 

Horsford’s Market (sarden....$1.75 per bu. 

Champion of England......... 1.85 — 

PES sos econ iaiciela ges a scanne.d-cod 2.15 sen 

Mab ins sinks ankcuberes 1.65 s 
All hand-picked sample subject to prior sale. Also 
small quantities other leading canners’ sorts. Head- 
quarters on Seed Beans, Wax and Green varieties Lima 
Beans, Tomatoand Cucumber Seed. S. D. WooprUFF 
& Sons, Main office and warehouse, Orange, Conn. 
New York City Store, No. 82 Dey St. 


MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOODS. We store fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE KESPUNSIBLE, 
furnish free delivery by railand boat; also do labeling 
when desired. It is as important to be assured of the 
responsibility of the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. It is much cheaper 
for the packer to store his surplus goods in Chicago— 
WHERE THEY ARE UN THE SPOT —than to cary 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 tol0c a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WakEM & MCLAUGHLIN, Inc., 
Chicago. 





Be Proud of Your Work. 


Don’t regret that you are a farmer, and be proud 
of the land that you own, no matter what size it may 
be. Make up your mind to raise that mortgage from 
the farm, to pay all the debts, and if you don’t own 
a farm make up your mind to go to some region 
where you can have a piece of ground. There is noth- 
ing like farming, with the chance of your living like a 
gentleman and your wife like a lady. You do not 
know the hardships and suffering of people that live 
in the city. Clerks are losing their health poring 
over books, and are not getting anywhere near as 
much salary as you can make on the farm, even if you 


do sometimes want to go out and work by the day 
for the want of ready money. Do not be too much 
wedded to old ideas and localities, nor value against 
your own interest the ties of kindred and what you 
have always thought of generally as “home.” A farm- 
er’s real home is never a rented one.—The Earth. 





Don’t Stop. 


No business was ever advertised so extensively that 
it would carry itself by the momentum it had attained. 
The fastest express train stops after awhile if the 
steam is cut off—unless it is going down hill all the 
way.—Class Advertising. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 























View of train at our factory loaded with Calcium System Tanks 


Testimonials 





CIRCLEVILLE, OHIO, September Ig, 1904 


TRENCH & CO., 
Cuicaco, IL. 


DANIEL G. 

Gentlemen :—In reply to yours of recent date as to what we 

think of the Calcium System will say, after using the system at our 

two plants that we think the Calcium System far ahead of the retorts 

as to uniformity in cook, safely against swells, ease of manage- 
ment, and prefer it in every way to the retort system. 

Yours truly, 
[Signed ] R. G. McCOY, Pres. 


CIRCLEVILLE, OHIO, September 22, 1904 


DANIEL G. TRENCH & CO, 
CHICAGO, ILL. 


Gentlemen:—In answer to your inquiry of recent date as to 


| what our opinion is of the Calcium System, will say that this is our 


first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 
we did not have any worry that the corn would not all be properly 
processed, as you co with the old method of processing corn. ‘The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 


Yours truly, 
CENTRAL OHIO CANNING COMPANY, 
[Signed] Irvin F. Snyper, Secretary 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH @& CO., Gencral Agents 


42 River Street, 


CHICAGO, ILL. 
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The Hawkins Capper 


The Standard Capping Machine of America 

















f 


The HawKins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 























= We make a full line of Processing Kettles, Retorts, Etc. 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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° «If it’s used in a Canning Factory 
un rie we can furnish it. 














Peeling Checks 





WEGSRASLAA, 


Tillery Capping Coppers 


Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 








Can Tongs 





Special Tomato 
Peeling Knife 


(actual size) Wooden 





Soldering Coppers Tipping Coppers Capping Steels 




















Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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Tomato Machinery 





Improved Jersey Queen Tomato Filler 


“Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 











We make a full line | of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH G&G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
<«GOODS ASSOCIATION«<s~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the infcrma- 
tion contained in monthly reports. Membership dues are ten dollars per year. 

cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 

Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 





Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 

















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 
& ecutive Commitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Ly rislative Committ-e James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, i. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 


Freight Rates Committec, . D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«% PACKERS’ ASSOCIATION«<# 


Me ‘HE OBJECTS of this Association are to foster the interests of the 








Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 


at Syracuse. 
° A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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ESTABLISHED FORTY YEARS 


Tirrill’s | Gas Machines 


Contining 4 HEATING in Factories 
LIGHTING 














Will Light Your Factory and Run Your Gas Firepots 


TIRRILL EQUALIZING GAS GENERATOR 


Has advantages over all others invented 


The cheapest light in the world—A 70 candle in- 
candescent light with this new burner costs less 
than half a cent an hour. 


THIS IS THE FUEL GAS PLANT FOR YOUR 
CAPPERS, FLOATERS 


AND SEAMERS 











Simplicity itself—anyone can operate it. 
Strong in construction—machines that have been in use for twenty 


years and upward have cost practically nothing for repairs. 
Safe—approved by all fire underwriters, testimonials running back 








over thirty years. 








~, We make and sell Gas Firepots and Special i 
—— Laboratory and Heating Burners > I 
75 Fulton St. 


stn Tirnil bas Machine Lighting Co, sew vor 

















S. JOHANCEN & CO. 


MANUFACTURERS AND DEALERS IN 


Solder and Babbitt Metal, Soldering Irons, Acid and Spelter, 


Linotype and Stereotype Metal 
Wire Solder a Specialty 


737 EAST PRATT STREET GQ BALTIMORE, MARYLAND 
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Ghe CAMERON HEADER, 


ITH the Cameron Automatic Heading Machine, we believe we have the best and the 
simplest header on the market. The working part of the machine consists of two 
wheels, chuckwheels, each with six semicircular pieces cut out of the periphery. These 
two chuckwheels revolve against each other and stop every time a semicircle, cut out of 
the periphery of one wheel, comes opposite the semicircle from the other wheel, in which 
position the cam is firmly held, the body forming a true circle, while the ends are pushed 


: 








on the body and the edges crimped down for a flaring edge or rolled down for a snap-fit 
“nd. No extra machine to roll down the edges is needed, when our machine is used. The 
‘bodies as well as the ends are fed into the machine through a chute. and when the cans 
are headed, they drop into the chute, that carries them to the floater. The header is con- 
Yecructed, so it can be used either as a crimper header or a snap-fit header. It is the most 
4simple header on the market in its construction, works automatically with positive move- 
ments and has a guaranteed capacity of 40,000 cans in a day of 10 hours. 


Manufactured and sold only by TORRIS WOLD & COMPANY 66-70 North Jefferson Street 
CHICAGO, ILLINOIS 
General Eastern and Southern Selling Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 
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E CAMERON 
OCK-SEAMER 





Guaranteed to “make cans” at the rate of 72 per minute, 
or 43,000 per day 











Manufactured by 


TORRIS WOLD G COMPANY 


CHICAGO, ILL. 


General Eastern and Southern Selling Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 
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Send us your inquiries or a 
trial order; we will surprise 
you with quick deliveries, 
high-class goods, low prices 

Complete © e Shafting, 

sowot | Flat Bead Fittings | iene: 

Pipe, Valves, Pulleys, 

a Owing to the demand for flat beaded fittings, Ae 

a aM we have just put in a large stock “K. J.” goods. Hose, 

Jet Pumps, These fittings have been found to be more “oe Ayn 
Steam Pumps, easily put on and taken off, as the flat bead Pipe eng 
Steam Traps, presents a larger surface for the wrench. Graphite, 
Qll Extractors, Th de § 1 Asphaltum, 

Oil Filters. ey are made from new patterns, are we Gauge Gi , 

Oil Tanks. proportioned, heavy, nicely finished, and all Lubrica Glasses 

Oils, threads are perfect. Your engineer will want Water Gauges, 
Greases, them. Water Columns, 
Oilers, Governors, 
Fire Ext. 
Oil Cups, H UX LEY VA haben mean and 
Grease Cups, Practically Wipers, 
Fillers, Non- Destructible, Becly vay ri Boiler Cleaners, 
Torches, No Re-Grinding, | ae Boiler Blowers, 
Leather Cups, — i. aa iH Onoko and 
Valve Discs, fin. 11% tH Other Babbitt, 
You h been in 
Gaskets, looking for them. : in. 7 ; Bolts, Nuts 
Steam Gauges None better or tjin, 2f att and Washers 
more economical. 8 ~ HH of 
They are equipped with interchangeable seats. discs, stems and 
sleeves, making them p ly 
The Huxiey is an extra heavy valve throughout. The bonnet screws a 
on the outside of the throat of vaive, thereby giving ample soom to 
use any size of wrench when removing the same from body withuut 
interfering with packing nut and otherwise defacing the hexagons. 











H.Channon Company. Chicago 


PIPE, VALVES, FITTINGS, PACKINGS AND STEAM SPECIALTIES 
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Something New! 


Worthy of Investigation 








Patent Adjustable Automatic Double Seaming Machine — for double seaming 


on tops or bottoms of any size round cans. Patented in the United 
States and foreign countries. .°. For further information address 


BOARD-CROSBY CO. 


Manufacturers of Automatic Can Making 
Machinery 





176 SOUTH CLINTON STREET i CHICAGO, /LL. 
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The South 


Is the coming section of the country for 
all classes of woodworking industries. 
Its resources in desirable woods, both 
in quantity and variety, exceed those 
of any other sections. 


Factory Locations 


Unexcelled for stave, heading, box, 
fruit package and miscellaneous articles 
made of wood may be obtained along 
the lines of the SOUTHERN RAILWAY. 


CHAS. S. CHASE, Agent, 
Land and Industrial Department, 
722-3 Chemical Bldg., ST. LOUIS 


M A. HAYS, Agent, 
Land and Industrial Department, 
225 Vearborn Sttreet, CHICAGO 














| 








QUICK! 


PANDORA, O., June 9, 1904 
PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, 1U. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner. which we had inserted a couple uf weeks agu. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 


















Canning Taser Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Missi-sippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing and Pickling Vlants and Vinegar Works, at points along the 





. Particularly in the newly- settled portions of Indian Territory 
and Oklahoma traversed by the liries of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of.our recent publication entitled ‘\»ppor- 
tunities,” giving first-class locations for ail classes of industries. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building : ST. LOUIS, MO. 























INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 














RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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AY, 
: A BETTER Y 
“ LOCATION & 
THAN YOURS { 
Ww 
Ww 





for the establishment of canneries, eva- 
AR porating plants and allied trades and in- vy 
mr dustries would be in the South, and we can Wy 
KR prove it. W 
AN The special Southern edition of the Sea 

“iN board Magazine of Opportunities is hand- Wy 
A somely illustrated and will acquaint you Wy 
AN with conditions in detail. wy 
AN LIST of Orange Groves, Grape Fruit, 
LAN Banana and Pineapple Plantations, Truck 
AN and Fruit Farms, sent free also c: request. 


in J. W. WHITE 
Mm GENERAL INDUSTRIAL AGENT 
nN PORTSMOUTH, VA. 


Fi Seaboard Air Line Railway 
Neccecceccceseeseee? 


_ 

















i 
Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 


OQ) 





































The Art of Canning 
—and Preserving— 


AS AN INDUSTRY 


EEE 
By Dr. Jean Pacrette of Paris 
Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 
Price $5.00-~Draft with Order 


{ In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all Orders to 


O. L. DEMING, 22 Randolph St., Chicago, Il. 




















eee —_ OR NO FEE. Trade-Marks, 
pa ae oe —. _ registered. 


will Pay, How to Get a Partner, explains best 
tains 300 other 





and 
subjects of importance to iaventeus. —— 


H. B. WILLSON & CO, atteeys 


806 F Street, N. W., WASHINGTON, D.C. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 


WE BUY TIN 
SCRAP=zz 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ano STREATOR, ILL. 





NEW YORK 












































LAST WASTE 
ANY SIZE OR 























CUT THIS OUT 








For New Subscribers 
BAREARARARAAARAAA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@, Please send us THe Canner AND Driep Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 









































American Can 
& Company 3. 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


ELLLLLL. 
LELLLELLL 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 

























